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they got there without ice 


... might also bring profits to you! 


Back in the 30’s, meat canners were troubled 
about how to get luncheon meat to customers. 


It had to be kept under refrigeration after canning. 


This fact naturally limited the use of the product 
and made things inconvenient all along the line. 


Answer Needed 
Now, of course, anything troubling canners trou- 
bles American Can Company, too. 
So we and they set to work. 


After much consultation and experiments on both 
our parts, a package and product were evolved which 
filled the bill. 

The product, luncheon meat, kept without refrig- 
eration, and was attractive when taken out of the 


package. 


The package itself could withstand the processing 
needed, looked distinctive, and was easy to open. 


Happy Result 


Everybody was pleased...the consumer... the 
canner... and American Can Company. 

This, briefly, is a success story of how a package 
maker like ourselves can work with a manufacturer 
for his greater profit. 

And there are other Canco success stories, many 
of them. For whatever the packaging problem— 
whether it requires the improvement of an old package 
or the creation of a new one—Canco experts are used 
to solving them successfully ... 


...and have been for 47 years! 


AMERICAN CAN COMPANY New York ¢ Chicago ¢ San Francisco 
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| Over 41 years of specialized 
Experience in food 


Plant insurance 


Enjoy These 
Over $20,000,000 cash savings 


Vi 
Ad antages Refunded to policyholders . 


Only Through 


Over 40% reduction in 


t 
CA N N E RS 
EX C A N Over $14,700,000 paid to 


Policyholders for loss 


SUBSCRIBERS Claims 


Over 5,500 food properties 


| Insured 


LANSING B. WARNER, INCORPORATED 
CHICAGO 54, ILLINOIS 
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SMOOTH 


LINER-JOINT uses only the materials from which 
the container is made to form the manufacturer's 
joint . . . there is no tape or inside bulge to 


interfere with packing. 


NO TAPE OR STITCHES 


LINER-JOINT has no tape to mold or peel away 


. ». No stitching overlap to catch the hands or to 
tear labels . . . no stitches to crush the corru- 


gated board. 


Test LINER-JOINT Containers Yourself ! 


DAVID WEBER CO. 
3500 RICHMOND ST. 
PHILADELPHIA 34 


PHILADELPHIA 3 


Corrugated Shipping Containers 
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Send For Sample Containers No Obligation 
Please send sample LINER-JOINT containers to : 
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Sales Service 


& 
ngineering 
every item sold CRCO 
© on every item so 
Take advantage of the highly experienced Sales, 
Engineering and Service offered by Chisholm- 
. Ryder Company when you require any of the 
] 


Modern and Outstanding equipment made by: 


CHISHOLM-RYDER COMPANY, INC. 


Fruit & Vegetable Processing Machinery 


AYARS MACHINE CO. (A Subsidiary) 


Pea, Bean, Tomato, Liquid, Plunger Fillers 


CHISHOLM-RYDER CO. OF PENNA. (An Associate) 


New Way Casing, Labeling, Warehouse Equipment 


SINCLAIR-SCOTT CO. (Exclusive Rep.) 


Graders, Hydro Conveyors, Processing Machinery 


A. K. ROBINS & CO. (Exclusive Rep.) 


General Canning Machinery 


URSCHEL LABORATORIES 


Cutters and Dicers 


HUNTLEY MANUFACTURING CO. A. B. McLAUCHLAN J. L. FERGUSON CO. 
; Monitor Processing Equipment Fruit & Vegetable Washers, Berry Graders Packomatie Gluers and Sealers 
> GEORGE J. OLNEY ROBBINS & MEYERS THE PFAUDLER CO. 
4 Flotation Washers Electric Hoists and Systems Fillers, Steam Peelers 
, A. T. FERREL CO. LE ROI COMPANY MIXING EQUIPMENT CO. 
{ Cleaners, Conveyors Gasoline Power Units Agitators and Mixers 
_ SIMPLICITY ENGINEERING CO. LEE METAL PRODUCTS CO. STANDARD EQUIPMENT CO. 
Shaker Sereens Tanks, Kettles & Vacuum Pans Conveyors and Stackers . 
> TAYLOR INSTRUMENT CO. JOS. WOLFINGER & SONS GREEN BAY FOUNDRY & MCH. CO. 
Instruments and Controls Beet Machinery, Can Washers Sewage Screens 
4 ENTERPRISE MFG. CO. WAUKESHA FOUNDRY CO. ROLL-AWAY CONVEYOR CO. 
; rinders Pumps Roller & Wheel Conveyors 
\. YOUNG COMPANY RAMONA PRODUCTS CO. THE ANSTICE CO. 
7 ‘tchers and Imprinters Hot Water Heaters Vegetable Peelers 
8«. Ss. BLAKESLEE CO. ALLAN IRON & WELDING WORKS REEVES PULLEY CO. 
; ‘ble Peelers Apple Sauce Machines Variable Transmissions 
SMITH SONS CO. TRI-CLOVER MACHINE CO. AMERICAN MACHINERY CORP. 
a i vrs and Grinders Pumps, Sanitary Fittings Spinner-Cooler 
2 H 3 The above is only a partial listing. Contact Chisholm-Ryder FIRST for ALL requirements. 
i: One Contact Can Handle All Of Your Problems 
| 


Chisholm-Ryder Company of Pennsylvania Ayars Machine Company 
AN AFFILIATE A SUBSIDIARY 194 
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Counting SHEEP like 
these ? Kemember— 


BEAT 


CONTINENTAL 


DEPENDABLE SOURC 
SUPPLY 


Are you wondering—and perhaps worrying a bit 
—about your supply of cans? 

Are you in need of top-notch technical help in 
meeting a canning problem? 


Then you ought to know what Continental can do for 
you. Continental has thirty-seven can manufacturing 
plants, thirty sales offices, a modern laboratory with 
a large staff of competent scientists and technicians, 
an unsurpassed cannery equipment department, and 
fourteen field research offices strategically located 
throughout the country .. . and we are ready, willing 
and anxious to put these facilities to work for you. 


Continental has the manufacturing capacity, the 
experience, the knowledge, and, above all, the pro- 
gressive, on-the-toes spirit that we believe you want 
in a supplier. You can depend on Continental to do 
everything possible to provide you with the cans you 
need, when and where you want them. No wonder so 
many packers throughout the country today are say- 
ing: “You can’t beat Continental as a dependable 
source of supply!” 


AND YOU CAN'T BEAT CANS 
FOR CONVENIENCE, 
ECONOMY AND PROTECTION 
The tin can is king in the 
processed food field. Be- 
cause, in addition to cut- 
ting operating costs, cans 
are unbreakable and cost 
less to ship. They're lighter, 
require no special packing 
and they can be stacked 
higher in freight cars and 
warehouses with perfect 
safety. 


SAVE 


= SIPPING costs/+ 


New York 17,N. Y. 
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EDITORIALS 


confusion about the application of Walsh 
Healey when operating on government con- 
A canner told us the other day that a depart- 


\Y/‘eont HEALEY—tThere still seems to be some 


tracts. 


- ment of labor inspector had advised him that once a 


contract has been awarded, Walsh Healey applies on all 
operations for the balance of the season. In other 
words, he said, if he entered a bid on peas (already 
packed) and was awarded a contract, he would be re- 
quired to operate on tomatoes under Walsh Healey. 
Confident that there was a misunderstanding here, we 
checked with the Baltimore office of the Labor Depart- 
ment, contacted the same inspector and found that 


_ what he meant to imply was that any labeling, ware- 


housing or shipping labor incident to the contract itself 


and performed after the award was made would be 


_ mite and bears constant attention. 


comes. 


subject to Walsh Healey provided, of course, the 
amount of the contract involved $10,000 or more. To 
put it mildly, there is a slight difference. As we have 
mentioned before, Walsh Healey packs plenty of dyna- 
For instance, out 
on the west coast, the labor department is trying to pin 
a canner down to observing its provisions on field help. 
That case hasn’t been settled yet and even though it’s 
still possible the decision may not be made against the 
canner, it gives some idea of what he is up against. 
Before we leave the subject of labor, we would re- 
mind you to check at least your key male personnel be- 
tween 19 and 26 and subject to the draft. Advance 
notices would seem to indicate that exemptions might 
not be too difficult to obtain. It would be smart busi- 
ness, however, to size up your labor force in that cate- 
gory, make your determinations now and be forearmed 
with all possible information when and if the time 
More than that, it would be wiser still to train 
replacements to fill the gaps left by the draft. 


CORN HARVESTER — Last week, down on the 


; Eastern Shore of Maryland (where corn is ready for 
the »icking and being canned by this time) some 40 or 
50 corn canners and others from the Eastern area 


_ gathered at the Trappe Canning Co. to see how the 


1948 °.M.C. harvester works. 
; ~ ie 1947 Sargeant, with new kit added, would per- 
lorm. 


‘a THE CANNING TRADE 


They wanted to see also 


Someone told us to be diplomatic and say the 
harvesters were demonstrated — period. We would 


rather say that this was a school for operators and 
while the final demonstration left a lot to be desired, 
a greet deal of information was obtained and much 
g00d vas accomplished. The first day was given over 
to assembly and mounting on the tractor, an interna- 


tions! ‘‘M” in this case. A trial run was made at about 


August 2, 1948 


5 P.M. on the new model. The second day the re- 
modeled Sargeant was ready for a trial and the F.M.C. 
was tried again. Harvey Burr, and we don’t know 
anyone more qualified to say, told the writer the ma- 
chine is a tremendous improvement over last year. 
Just as any other piece of equipment, however, per- 
formance is going to depend largely on the mechanics 
making the assembly and the operators. These ma- 
chines were tried on “Golden Grain” which everyone 
agreed is perfect for mechanical picking. But the ma- 
chine was set for 40 inches and the corn planted 36 
inches. Then there were certain adjustments of pulley 
alignment, gear mesh, cutter bar, etc., that had to be 
made. Furthermore, the demonstration field had never 
been plowed, grass, weeds and morning glory grew in 
profusion. The moral of the story is, get those ma- 
chines assembled, mounted and adjusted on test plots 
well before the heavy picking is at hand. 


ASIDES—An F.M.C. spokesman advises that the 
1949 picker will be 40% lighter and adjustable to sev- 
eral different tractors. On the 1948 model, Tractor 
model had to be specified when placing the order. 

Beetle damage and corn borer were much in evi- 
dence. Beetle damage results in loss of yield. Corn 
borer may result in loss of pack. Food and Drug 
officials promise to be much more stringent this coming 
season. On this early corn the borer hadn’t yet pene- 
trated the cob so the washer will undoubtedly take care 
of it. No so with later corn. 

Mr. Hall Wrightson of the company bearing his 
name, as most people know, is a forward looking indi- 
vidual. He had a field of corn in which weeds had 
taken command. Called in the University of Mary- 
land practitioners who experimented with different 
strength weed killers, used the hoe on some and left 
check plots. Result—weeds all killed, some corn dam- 
aged slightly by overdose. At this time the corn, in- 
cluding check rows is all about the same size. What it 
will be at the end of the experiment is important. In 
any event, the weeds are out of the way for the picker. 

Mr. Wrightson doesn’t only talk quality, he works at 
it. Showed us the makings of a brand new small lab- 
oratory in which he intends to do his own grading 
and other quality control tests. One of these should be 
in every canning factory and used. 

Speaking of laboratories, Dr. Amihud Kramer and 
associates, Dr. Walls and Edw. Bender and others of 
the University of Maryland were on hand with a lab- 
oratory on wheels similar to the one used by N.C.A. 
These gentlemen have been and will be might busy in 
the Eastern States this season. 
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TOMATO AND 


@ HOMOGENEOUS; 
GARNISHED SOUPS 


@ CHICKEN; OTHER 
MEAT SOUPS 


@ BABY FOODS; Ol 
ALCOHOL 


@ CANNED BEER; MILK 


“PAT. PENDING 


tT challenge of the food processing industry is met! 
The new, universal DURA-MIL filler, the ultimate in can- 
ning engineering and imagination is here. It is one filler, 
in one position, capable of handling almost any product 
from citrus juices to baby food. 

Built for long life and unerring performance; insuring 
ease of operation and low-cost maintenance; DURA-MIL 


Increases efficiency; 


operation. 


is also capable of attaining the highest speeds required. for time and 
Fillers available in 12, 20 and 32 stations. labor saving. 
Write for Descriptive Folder! 


CENTRAL MACHINE WORKS. INC. 


DESIGNERS and MANUFACTURERS of SPECIAL CANNING EQUIPMENT | 
 NLW.COR. 71 € WOOD STS. PRILADELPHIA (7) PA, 
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ARBITRATION WORKS 


94) 


From the bulletin “Why Arbitration?” 
released by National Canners Associa- 
tion, June 1948. 


Almost without exception canned foods 
are sold to buyers located in distant 
markets. Most canners utilize the ser- 
vices of independent food brokers, and a 
great many of them have never seen the 
men to whom a great volume of their 
goods has gone. To a very large extent, 
canned foods are also sold for private 
label sale which the unique character of 
the container readily permits. Neverthe- 
less, throughout the canning industry 
and wholesale and retail trades, a happy 
relationship of mutual confidence has 
been built up over the years between the 
canner and his customers. 

This does not mean that differences of 
opinion do not arise. Nor is it always 
possible, or necessarily reasonable, for 
controversies involving considerable sums 
of money to be settled by one man con- 
ceding that the other fellow is completely 
right. Differences of opinion frequently 
flower into commercial controversies 
which cannot be amicably adjusted by 
the parties themselves. 


LITIGATION EXPENSIVE 


In this situation businessmen in many 
other fields have long since concluded 
that resort to the courts is not a happy 
way out. Litigation is always expensive. 
It is frequently difficult and inconveni- 
ent. If the canner in Wisconsin has to 
sue the buyer in Memphis, or the buyer 
in Omaha has to sue the canner in Cali- 
fornia, witnesses must travel, questions 
arise whether suit should be brought in 
state or federal courts, often bonds have 
to be posted and other pettifogging prob- 
lems surmounted. There is something 
about the atmosphere of a courtroom 
which breeds hostility and enduring un- 


friendliness. No businessman has ever 
gained by winning a law suit and for- 
ever losing a customer. And _ neither 
judges nor juries are particularly quali- 
fied to deal with the peculiar problems 
of canning and merchandising. 

For these reasons canners, brokers, 
and customers have through their Asso- 
ciations endeavored for several decades 
to foster the settlement through arbitra- 
tion of commercial disputes arising out 
of the sale of canned foods. Apart from 
economy and speed, this method has 


many alvantages. Judgment is made by 
a pane! of men who know the business— 


brokers and wholesale grocers, but who 
have »> interest in the particular contro- 
Versy. (he procedure is simple. Formal 
legal ys ies do not apply, and the atmos- 
phere one of reconciliation and not 


hostile litigation. Similarly, if either 
party vcfuses to accept the award it can 
be quic\ly and readily converted into a 
court judgment, 
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The Rules of Arbitration, cooperative- 
ly promulgated by the National Canners 
Association and the National Associa- 
tions representing wholesalers and brok- 
ers, embody the most modern techniques 
of arbitration. Here’s how the system 
works. 


In each important center a panel of 
arbitrators, called Joint Arbitration 
Boards, is established. These panels con- 
sist of representative food brokers and 
wholesale distributors appointed by their 
respective National Associations. They 
do not include any canners, but reliance 
is placed on the integrity and funda- 
mental fairness, backed by practical ex- 
perience, of the panel members who in 
these determinations can be trusted to 
search out the true facts and to prevent 
over-reaching on anyone’s part. 


Whenever an argument develops be- 
tween buyer and seller, arbitration can 
be begun simply, cheaply, and quickly. 
It is usually not necessary to sign any 
further agreement to submit the matter 
to arbitration. By and large, the sales 
contracts used by most canners contain 
an effective arbitration clause. This pro- 
vides that arbitration shall be had and is 
automatically effective. Indeed, if either 
the buyer or the seller, having signed the 
contract, refuses to arbitrate, the typical 
arbitration clause is sufficient basis for 
obtaining a court order requiring him to 
submit to arbitration. 


Accordingly, either party may begin 
arbitration by writing out a written de- 
mand. This is simply a plain statement 
of the facts without legal rigmarole. It 
tells the story of the sale, where the 
goods are located, their present condi- 
tion, and what the argument is about. 
A copy of the sales contract is attached 
to this demand. 


This demand is sent to the Chairman 
of the Joint Arbitration Board which is 
to arbitrate. The place of arbitration is 
usually set up in the sales contract. It 
may be a particular city, in a city to be 
agreed upon by the parties, or the city 
nearest to the point where the goods hap- 
pen to be and which has an arbitration 
panel. 


If the party starting the arbitration is 
a canner and a member of the National 
Canners Association, he sends a copy of 
his demand to that Association which 
endeavors to keep statistical information 
on the use of arbitration. He also is 
required to send a copy to the other 
party to the dispute by registered mail. 


When the Chairman of the Joint Ar- 
bitration Board gets the demand, he se- 
lects three arbitrators from the local 
panel. He cannot pick anyone who has 
any connection with either the canner or 
the customer involved. A time and place 
is then set for a hearing and ten days 
notice is given. If the time is inconveni- 


ent or the period of ten days is too short, 
additional time may be requested. 


HEARINGS 


The hearings are informal and simply 
conducted. Either fellow may have a 
lawyer present but he does not have to 
and usually does not. The man asking 
the arbitration tells his story first. In 
telling it, he may use witnesses, present 
papers and samples or tell it in any way 
that he thinks is satisfactory. The de- 
fending man then can ask questions. He 
may also tell his story and submit him- 
self to questions. If samples are needed 
to decide the matter, the parties may 
submit them or the arbitrators may ask 
for them. U. S. Department of Agri- 
culture grade certificates may also be 
submitted but are not conclusive. 


If the people arbitrating do not want 
to have an oral hearing, they may arbi- 
trate entirely by sending written state- 
ments to the arbitrators. 


The latter are required to make their 
decision within fifteen days. They do so 
in writing in what is called the award. 
This can specify that one man is wholly 
wrong or wholly right, or can make any 
other determination on the controversy 
which the arbitrators believe is fair and 
equitable. If anyone refuses to comply 
with the award, the other party can 
easily convert it into a court judgment. 


How much does it cost? Each party 
must deposit $25 to cover the cost of 
arbitration. Any additional costs, which 
are usually nominal, may be assessed by 
the arbitrators against the losing party 
or divided between the parties. The 
arbitrators each are paid but $10 and 
actual expenses for their work. Essen- 
tially it is a labor of love and represents 
an important and valuable contribution 
made by these gentlemen to the indus- 
tries concerned. 


Necessarily, the rules govern the pro- 
ceeding and cannot be modified by any 
simplified explanation. Any questions as 
to the operation of these rules may be 
addressed to any of the interested Asso- 
ciations. 


CANNED MILK STOCKS 


Stocks of canned evaporated milk held 
by reporting wholesale grocers on June 
30 were the highest of record for the 
date except for 1943. Holdings of can- 
ned condensed milk were below both the 
preceding quarter and the same date a 
year earlier. The June 30 holdings of 
evaporated milk by 542 wholesale gro- 
cery firms totaled 49,712,000 lbs. Whole- 
sale grocers holdings of canned con- 
densed milk on June 30 totaled 615,000 
lbs. as reported by 542 firms. 
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THE FLAVOR MEAT 


The flavor of meat cooked at low tem- 
perature is developed almost entirely 
from the fibrous solid matter of the 
meat, rather than from the juice, ac- 
cording to a report “Flavor of Meat” by 
E. C. Crocker of Arthur D. Little, Inc., 
published in Food Research, Vol. 13, No. 
3. The work reported is probably the 
first fundamental organoleptic investiga- 
tion of meat flavor. It was undertaken 
as part of a comprehensive study of the 
flavor of unseasoned cooked foods, which 
formed the basis for a detailed study of 
seasoning and flavoring. Beef was the 
principal meat studied, but also some 
work was done on pork, lamb, and 
chicken. Only relatively low tempera- 
tures, up to the boiling point of water, 
were used for developing the flavor. 
These temperatures correspond to those 
reached in the interior of a roast, leav- 
ing consideration of the pyrogenic fla- 
vors that go with surface browning for 
another study. 


Defatted beef was pounded, hydraulic- 
ally pressed and then leached in cold 
water, to remove all possible juices and 
soluble matter. The grayish-white fibrous 
mass thus obtained had practically no 
odor or taste. When some of it was 
boiled in water, however, it developed 
definite meaty flavor; a trace in five 
minutes, considerable in thirty-five min- 
utes and the maximum intensity in three 
and one-half hours. This flavor was 
found to consist mostly of odor and very 
little of taste and to be due to a mixture 
of substances including hydrogen sul- 
fide and several acids and amines. 


Some expressed juice from raw meat 
was found to have weak bloodlike odor 
and taste. On heating, albuminous mat- 
ter coagulated but no meaty flavor de- 
veloped. Thus it became evident that 
the flavor of raw meat resides in the 
juice whereas that of cooked meat is 
produced by the action of heat on the 
fiber. Meat flavor appeared to consist 
of fragments of cracked amino acids. 
Cracking appeared to take place in the 
protein mass, without preliminary break- 
down to peptones or hydrolysis to the 
free amino acids. 


Although these considerations apply 
to all meats, the distinctive character- 
istics of individual meats could be identi- 
fied. In pork, a sweetness of taste was 
found superimposed on the fundamental 
meaty character of beef. Pork also had 
much more volatile fatty-acid content, 
additional bases, including an earthy- 
potatoey type, and more sulfury ingredi- 
ents. Lamb ribs was far more alkaline 
than beef or pork; a strongly caprylic- 
or pelargonic-acid type of odor was pres- 
ent. Long cooking drove off the un- 
pleasant acidic odor and most of the 
amine, leaving a more delicate flavor, 
approaching that of beef. Sulfury odor 


was not conspicuous. Chicken flavor 
varied considerably between parts of the 
bird and from stage to stage in the life 
cycle. The dominant features were eggy 
odor and taste, especially in the skin and 
dark meat, and prominent sweetness and 
saltiness of taste. 


RESTORATION OF COLUMBIA 
RIVER SALMON 


Development of salmon spawning 
grounds on Columbia River tributaries 
located below the McNary Dam was as- 
sured when President Truman signed the 
Army Civil Functions Appropriations 
Bill for 1949 on June 26, the Fish and 
Wildlife Service stated July 9. 

The bill authorizes the expenditure of 
$1,000,000 for hatchery construction and 
river clearance by the Fish and Wildlife 
Service, cooperating with the states of 
Washington and Oregon. 

The funds became available on July 1. 
It will be used to remove old dams, rock 
slides, and timber obstructions on tribu- 
tary rivers. This will enable salmon and 
steelhead trout to migrate to rehabili- 
tated spawning grounds. 

Transfer of fish-spawning areas from 
headwater Columbia River streams to a 
number of lower-river tributaries has 
been necessary by Columbia River Basin 
construction projects. Such dams as the 
McNary at Umatilla, Oregon, to be com- 
pleted within the next four yours, and 
the recently authorized power and navi- 
gation dams on the Snake River inter- 
fere with natural salmon and steelhead 
migratory movements. 


When salmon enter the spawning 
period, they return from the salt sea to 
the fresh waters in which they were 
hatched. Eggs are laid and hatched in 
the inland rivers, and the young fish re- 
peat the migratory ritual by heading for 
the ocean to acquire size and weight. 

The Fish and Wildlife collects fish 
eggs from upstream migrant salmon and 
transfers them to man-made hatcheries. 
The fingerlings, or young fish, are then 
taken to the new spawning grounds to 
establish their habitat. Once acclimated, 
the fingerlings become so attached to 
these new areas that they return to them 
when they reach their spawning period. 


Under the new Fish and Wildlife Ser- 
vice salmon restoration program, state 
fishery officials of Washington and Ore- 
gon will supervise the clearing of ob- 
structions from the Columbia River 
tributaries and will operate their fish 
hatcheries. 

The Fish and Wildlife Service and the 
states will cooperate in rehabilitating old 
and constructing new hatcheries, it was 
explained. 
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COURSES IN CANNING 
INSTRUCTION 


21 Universities Have Curriculum In Food 
Preservation Or Food Technology 


National Canners Association has just 
completed a survey to determine the 
number of colleges and_ universities 
which offer instruction in food technol- 
ogy or food preservation. As a result 
of this survey of over 40 colleges and 
universities, it was found that 21 of 
them offer a complete four year profes- 
sional curriculum in either food tech- 
nology or food preservation leading to an 
academic degree. It was found that seven 
other institutions offer instruction in 
food preservation or food chemistry. Full 
information can be obtained direct from 
the institutions. The following offer a 
complete curriculum: 

University of California, Berkeley 

College of the Pacific, Stockton, Calif. 

Cornell University, Ithaca, N. Y. 

Drexel Inst. of Tech., Philadelphia, Pa, 

University of Georgia, Athens 

University of Illinois, Urbana 

Iowa State College, Ames 

University of Maryland, College Park 

Mass. Inst. of Tech., Cambridge 

University of Massachusetts, Amherst 

Michigan State College, East Lansing 

University of Minnesota, St. Paul 

Ohio State University, Columbus 

Oklahoma A & M, Stillwater 

Oregon State College, Corvallis 

Rutgers Univ., New Brunswick, N. J. 

University of Tennessee, Knoxville 

Texas A & M, College Station 

State College of Washington, Pullman 

University of Washington, Seattle 

University of Wisconsin, Madison 


Those offering courses in food preser- 
vation as electives, but not a complete 
curriculum leading to a degree in food 
technology or food preservation are: 

Clemson Agricultural College, 

College Station, S. C. 
Colorado Agricultural and Mechanical 
College, Fort Collins 

University of Connecticut, Storrs 

Purdue University, Lafayette, Ind. 

Syracuse University, Syracuse, N. Y. 

Pennsylvania State College, State Col- 
lege, Pa., offers a complete four-year 
curriculum leading to a degree in food 
chemistry. 

The New York State Agricultural and 
Mechanical Institute, Morrisville, N. Y., 
offers a complete two-year curriculum in 
food preservation. 


FOOD PROCESSORS SCHOOL 


Ohio State University will hold _ its 
next school for vegetable and fruit pro- 
cessors March 16 through March 28. 
1949. Although the subject matter wil: 
be somewhat different, this school will 
be similar to that which was held last 
year, Professor H. D. Brown reports. 
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GRAMS INTEREST 


OLD GUARD ROSTER 


Secretary Sam Gorsline has mailed to 
all members a Roster of the Old Guard 
Society containing 750 names, The society 
is shooting at a minimum of 1,000 mem- 
bers for this coming year. Each mem- 
ber is urged to consider himself a mem- 
bership committee of one to sign up his 
friends and acquaintances with 20 years 
or more of service to the industry, the 
minimum requirement for membership. 
Dues are $2.50 a year plus $5.00 initia- 
tion fee. 


Mr, Gorsline forwarded with the Ros- 
ter a financial statement of the society 
which shows sufficient operating balance. 
He promises big things for the annual 
banquet at the Atlantic City convention 
this year and promises all an evening 
of good fellowship. 


CAL-PAK SALES 


Gross sales and operating revenue of 
California Packing Corp., San Francisco, 
for the first three months of the fiscal 
year ending May 31 were $31,396,175 as 
compared with $38,316,757 for the same 
period last year. 


SENATOR BYRD TO OPERATE 
CANNERY 


Senator Harry F. Byrd of Virginia 
has just completed the construction of a 
canning plant at Winchester, Virginia, 
which will operate under the name of 
Harry F. Byrd, Inc., processing apples, 
applesauce, and apple jelly. The Senator 
is one of the largest apple growers in 
the country. 


GENERAL FOODS EARNINGS 


Ceneral Foods net sales for the second 
quarter of 1948 were $104,540,000 com- 
pared with $85,840,000 for the same 
quarter last year. 


Second quarter net earnings for 1948, 
afte: Laxes and all charges, were $5,742,- 
000. oy 99 cents a share on the common 
stoc. against $1,690,000, or 31 cents a 
shar, for the second quarter of 1947. 


N= sales for the first six months of 
this -car were $224,567,000. They com- 
pare vith sales of $182,454,000 for the 
first alf of 1947. 


Ne’ earnings for the first half of 1948 
amou ted to $13,897,000, which after 


prov: ng $432,000 for preferred divi- 
dend are equal to $2.41 a share on the 
common stock. Comparable earnings for 
the fi. st six months of 1947 were $8,136,- 
000, cr a $1.46 a share, 
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PURDUE WASTE CONFERENCE 


The annual Industrial Waste Confer- 
ence which is usually well attended by 
ecanners of Indiana and nearby states, 
will be held at Purdue University, Sep- 
tember 21 and 22. The conference will 
deal principally with the newest develop- 
ments in waste utilization and disposal 
practices. There will be a special session 
on food processing, dairy manufacturing 
and fermentation processes of special in- 
terest to canners. Hotel reservations 
should be made direct to Purdue Union 
Building, the Fowler Hotel or the Lahr 
Hotel. 


G. E. BUYS CANNERY BUILDING 


The Cannery at Brockport, New York 
owned by Standard Brands, Inc., and 
formerly operated by Western New York 
Food Processors, Inc., but idle for some- 
time has been acquired by General Elec- 
tric Company and will be used as a 
manufacturing plant. 


NEW YORK CANNERS HONOR 
50 YEAR MEN 


Men who served 50 years or more in 
the canning industry of New York State 
will be honored at a testimonial dinner 
at the Brooklea Country Club just out- 
side of Rochester on Tuesday evening, 
August 3 at 7 o’clock. Secretary William 
Sherman, who is making reservations, 
says that it appears that more than 150 
will be in attendance, 


HEINZ OFFICIAL DIES 


Frank J. McMullen, former Manager 
of the Baltimore plant of the H. J. Heinz 
Company, and affiliated with the firm for 
more than 30 years until his retirement 
in July 1936, died on July 5. 


L. C. EDWARDS DIES 


LaMarcus Colquitt Edwards, Sr., 
founder of the Pasco Packing Company, 
Dade City, Florida, and former President 
of the Florida Citrus Exchange, died in 
Canton, North Carolina, July 6, while 
visiting friends. Mr. Edwards, who was 
78 years old and a resident of Tampa for 
27 years, was the father of L. C. Ed- 
wards, Jr. and W. F. Edwards, Vice- 
Presidents of the Pasco firm. Although 
not active in the business for the past 
few years, Mr. Edwards continued his 
personal interest in the company, its 
operations and future planning, and he 
was well known and respected by all 
employees, 


CONTINENTAL CAN EARNINGS 


Consolidated net earnings of Contin- 
ental Can Company, Inc., and wholly 
owned subsidiaries, applicable to the 
common stock for the twelve months 
ended June 30, 1948, were equivalent to 
$4.30 per share as compared with $2.75 
per share in the corresponding twelve 
months period ended June 30, 1947, and 
$4.29 per share reported for the twelve 
months ended March 31, 1948 according 
to a report by Hans A. Eggerss, presi- 
dent. 

The current report, which is subject 
to year-end adjustments, shows consoli- 
dated net earnings of $14,155,155 after 
income taxes and other charges, which, 
after deducting dividends of $562,500 on 
the $3.75 cumulative preferred shares, 
left $13,592,655 applicable to the 3,i58,- 
281 common shares outstanding on June 
30, 1948. 

Before depreciation, depletion and in- 
come taxes, consolidated profits for the 
period amounted to $28,690,399 com- 
pared with $20,180,861 earned before 
such charges in the twelve months ended 
June 30, 1947. Depreciation and deple- 
tion deducted in the current report 
totaled $6,117,348 with $8,417,896 added 
to the reserve for income taxes to cover 
the estimated additional amount re- 
quired for this purpose. 


PINEAPPLE GROWERS ELECT 


At the annual meeting of the Pine- 
apple Growers Association of Hawaii re- 
cently held in San Francisco, officers 
elected were Elvon Musick, Los Angeles, 
president; L. J. Taylor, Libby, McNeill & 
Libby, San Francisco, 1st vice president; 
R. G. Bell, Baldwin Packers, Ltd., Hono- 
lulu, 2nd vice president; G. R. Ward, 
San Francisco, 3rd vice president; Dr. 
E. C, Auchter, Pineapple Research Insti- 
tute, Honolulu, 4th vice president; C. L. 
Queen, San Francisco, secretary; and 
G. E. McDearmid, Libby, MeNeill & 
Libby, San Francisco, treasurer. The 
president, secretary and treasurer were 
reelected to their respective offices. 


DIVERSEY APPOINTMENT 


H. A. Reiger, with the Diversey Cor- 
poration since 1940, has been appointed 
assistant general sales manager of the 
firm. Mr. Reiger has had many years 
of experience in the food industry sani- 
tation field. His work with Diversey has 
been field man, district manager and 
manager of the dairy department. 


BARON APPOINTMENTS 


H. Baron & Company, Inc., Linden, 
New Jersey, preserve and jelly manu- 
facturers have appointed George E. 
Lichty and Jennings Moore assistants to 
Ed. R. Maize, Jr. General Sales Manager 
of the company. Mr. Lichty comes from 
Lipton Tea Company and Mr. Moore 
from the Davis Baking Powder Com- 
pany. 
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Changes in Citrus Grades Proposed 


Notice of proposed revision of the 
Standards for Grades of canned orange 
juice and canned blended grapefruit and 
orange juice was given by the Produc- 
tion and Marketing Administration in 
the Federal Register for July 21, 1948 
and for canned grapefruit juice and tan- 
gerine juice in the Register for July 22, 
1948. Those wishing to submit data, 
views or arguments for consideration in 
connection with the proposed revisions 
have until August 20 and 21, respective- 
ly, to do so. Such statements should 
be sent in quadruplicate to the Chief, 
Processed Products Standardization and 
Inspection Division, Fruit and Vege- 
table Branch, Production and Marketing 
Administration, United States Depart- 
ment of Agriculture, Washington 25, 
D. C. 


The revisions are intended, the an- 
nouncement states, to improve further 
the quality of these juices by changing 
the proportionate degree of sweetness 
to acidity. 


The essential points of difference be- 
tween the existing and proposed stand- 
ards are as follows: 


BLENDED GRAPEFRUIT JUICE AND 
ORANGE JUICE 


The existing standard recommends 
that the blend contain not less than 40 
percent orange juice. The proposal is to 
change this recommendation to not less 
than 50 percent, or in the case of oranges 
yielding light-colored juice, as much as 
75 percent. 

The definition of “sweetened” blend as 
that which tests not less than 13.5 de- 
grees Brix has been eliminated in the 
revision. 


Under U. S. Grade A (Fancy), the 
maximum acidity is increased from 1.65 
percent to 1.70 percent. A ratio of Brix 
value to acid of not less than 10 is set 
up. The present standard includes no 
such ratio, but defines “properly maz- 
tured” fruit as that meeting the matur- 
ity requirements of the State in which 
the juice is declared to have been packed. 

The changes under U. S. Grade C 
(Standard) consist in decreasing the 
minimum acid from 0.7 percent to 0.65 
percent, eliminating the maximum acid- 
ity of 1.80 percent, and in requiring a 
ratio of Brix to acid of not less than 8. 


CANNED ORANGE JUICE 


As in the case of blend, the definition 
of “sweetened” juice has been dropped. 
In this standard it has previously been 
stated that orange juice may be consid- 
ered “sweetened” if sugar has_ been 
added and the juice tests not less than 
13.5 degrees Brix. 


Under Grade A (Fancy), no change 
is made in the acidity limits, but it is 
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proposed that the ratio of Brix to acid, 
minus the factor 1.5, be not less than 11, 
a new requirement. 

In the case of Grade C (Standard) 
the minimum acidity is decreased from 
0.65 percent to 0.60 percent, the maxi- 
mum of 1.60 percent remaining un- 
changed. A Brix to acid ratio of not 
less than 9 is proposed for this grade. 


CANNED GRAPEFRUIT JUICE 


Here again the definition of “sweet- 
ened” juice has been eliminated. 

Under Grade A (Fancy) the minimum 
acidity is decreased from 1.0 percent to 
0.90 percent, and the Brix value is to 
be not less than 9 (present figure 6.6) 
times the acid value, minus the factor 
1.5, nor more than 14 times the acid 
value (present figure 12). 

Under Grade C Standard), the Brix 
and acid minima are unchanged, but the 
ratio of Brix to acid is not less than 7. 
In the present standard the Brix must 
be not less than 5.83 times the acid value, 
minus the factor 0.55. 


CANNED TANGERINE JUICE 


The definition of “sweetened” juice has 
been dropped here also. 

Under Grade A (Fancy), the mini- 
mum acid has been decreased from 0.75 
percent to 0.70 percent, and the Brix 
value is to be not less than 11 times the 
acid value, minus the factor 1.5, nor 
more than 18 times the acid value. No 
ratio is included in the present stand- 
ard. 

Under Grade C (Standard), the mini- 
mum acid drops from 0.65 percent to 0.60 
percent, and the Brix acid ratio is not 
less than 9, again a new feature in this 
standard. 


PICKLE GRADES ISSUED 


The first issue of the United States 
Standards for Grades of cucumber 
pickles were published in the Federal 
Register of July 23, 1948, and become 
effective 30 days thereafter. The grades 
cover the various styles of pickles such 
as sliced, cut, finely cut or chopped as 
well as the various types, both genuine 
and processed dills, sour pickles, sweet 
pickles, mixed pickles both sweet and 
sour and chow chow. Factors considered 
in ascertaining the grades are cclor 20 
points, uniformity of size and shape 20 
points, absence of defects 30 points and 
texture 30 points. Copies of the Federal 
Register may be obtained from the Su- 
perintendent of Documents, Government 
Printing office, Washington, D. C. Price 
10c. 
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TINPLATE EXPORT QUOTA 


A Government-proposed export quota 
of 113,000 net tons of tinplate, to be 
shipped during the last quarter of this 
year, has been outlined to the Tin Plate 
Industry Advisory Committee, the De. 
partment of Commerce reports. 


Approved foreign orders up to that 
amount will be supported by ratings 
(CXS), and must be accepted by tin 
mills, officials said. The tonnage to be 
rated is the minimum considered neces- 
sary to carry out foreign policy objec- 
tives. All rated tonnages of tin plate are 
licensed for the preservation of perish- 
able foodstuffs only. 


An additional quantity of 14,000 tons 
may be licensed for export during the 
fourth quarter, on a non-rated basis. Of 
th's total, 7,000 tons may be licensed for 
the packaging abroad of food to be im. 
ported into the United States. The re- 
maining 7,000 tons may be licensed for 
uses permitted under Conservation Order 
M-43, including use abroad by Ameri- 
can petroleum companies. 


Licenses for the latter 7,000 tons to be 
used for other than food preservation 
will be confined to electrolytic tin plate 
(maximum .50 lb, coating) or special 
coated manufacturing ternes. 


Frank T. McCue, who acted as Govern- 
ment Presiding Officer at the IAC meet- 
ing July 15, expressed the Department's 
satisfaction with the manner in which 
the tin plate industry generally has met 
its obligations under the export pro- 
grams, and emphasized the critical need 
for plate to conserve the world’s food 
supplies. 


H. B. McCoy, Director of the Office of 
Domestic Commerce, reviewed briefly the 
current and anticipated situations in tin 
supply and demand. He referred to the 
serious need for additions to the strate- 
gic stockpile, and pointed out that there 
is no prospect of additional allocations 
of tin to the tin plate industry for a 
very considerable time, because of this 
stockpile demand and the fact that tin 
production during the remainder of this 
year is uncertain, due to political ané 
social disorders in Malaya. F. H. Hayes. 
Chief of the Non-Ferrous Metals Divi- 
sion of ODC, said that unrestricte¢ 
world demand for tin is estimated a 
190,000 tons, as against an estimated 
maximum production during 1948 of 
150,000 tons, 


DR. GLASGOW DIES 
Dr. Hugh Glasgow, chief of entomol: 


ogy division of the New York Stat 
Agricultural Experiment Station 2 
Geneva, died on July 17. He was 6 


years old and came to the experimen! 
station from the University of Illinoi 
where he was an instructor in entomo- 
ogy. Dr. Glasgow was very well know! 
to canners of New York and surrounding 
states as a result of many years of work 
with canning crops. 
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NEW DURA-MIL FILLER 


A new filling machine, described as the 
first of its kind in the history of the 
food processing industry, has been an- 
nounced by Arthur C. Milne, Vice-Presi- 
dent of Central Machine Works, Inc., 
Philadelphia manufacturers of special 
canning equipment. 


Retaining the name “Dura-Mil’”’, the 
trade identity of an earlier model, the 
new machine is designed for “universal” 


350 cans or bottles a minute with this 
new Dura-Mil Filler 


filling, and is capable of handling almost 
every conceivable type of canned or 
bottled product from citrus juices to 
baby foods. “Heretofore”, Milne ex- 
plained, “it has been necessary for can- 
ners and bottlers to employ different 
fillers for each product. 


The new filler features a specially de- 
signed foamless valve and a cone-type, 
self-cleaning bowl. It is capable of at- 
taining filling speeds as high as 350 cans 
or bottles per minute, but the intake is 
adjustable in accordance with specific 
requirements. The filler is available in 
12, 20 or 32 stations. 


CANNED BEEF TONGUE HASH 


Newest member of the meats in-a-can 
family is a cooked beef tongue hash 
packed in sanitary cans, the Can Manu- 
facturers Institute reports. The new 
product is marketed under the brand 
name of Wetzstein’s Cooked Beef Tongue 
Hash and is packed by E. Greenebaum 
Co., New York, N. Y. 


The hash contains approximately 60% 
beef tongue with beef broth, salt, flavor- 
ing and spices added. Suggested ways of 
serving include heating in a lightly but- 
tered frying pan or baking in a moderate 
oven in a buttered casserole. It may also 
be served in the form of patties with 
poached egg or tomato sauce. 


GLASS CONTAINERS 


Shipments of glass containers in June 
totaled 7,687,000 gross, a decline of 6 per- 
cent compared with May, according to 
the Bureau of the Census, Department 
of Commerce. This decline was accounted 
for chiefly by lower shipments of fruit 
jars, off 31 percent; returnable beer 
bottles, 28 percent; liquor bottles, 25 per- 
cent; and medicinal and health supplies 
containers, 11 percent. These losses were 
partly offset, however, by increased ship- 
ments of food containers, nonreturnable 
beer bottles, and beverage bottles, up 27 
percent, 19 percent, and 4 percent, re- 
spectively, over May. 


Production of glass containers in June 
amounted to 8,145,000 gross, 8 percent 
below May output. Declines of 47 per- 
cent for returnable beer bottles, 27 per- 
cent for liquor bottles, 19 percent for 
wine bottles, and 18 percent for packers’ 
tumblers accounted for the major pro- 
portion of the overall decline. Production 
of nonreturnable beer bottles and dairy 
products containers increased by 26 per- 
cent and 9 percent, respectively, over 
May. 


DRY PEA AND BEAN SUPPORT 


The Department of Agriculture has 
announced that price support purchase 
agreements as well as commodity loans 
will be offered to producers and associa- 
tions of producers on 1948-crop dry edi- 
ble beans and smooth peas. The loan 
program was announced by the Depart- 
ment June 8, 1948. Purchase agreements 
will be offered through Dec. 31, 1948, in 
all States and counties where loans are 
available. Support prices on 1948-crop 
dry edible beans, at 90% of parity as of 
Sept. 1, 1948, will be announced at a 
later date. 


The Support prices for peas are 
$4.80 per 100 lbs. of sound, whole peas of 
classes Alaska, Blue Bell, Scotch Green, 
First and Best, Marrowfat, and White 
Canada, which would grade U. S. No. 1 
after normal cleaning; and $4.55 for 
Colorado White Peas. For peas which 
would grade U. S. No. 2 after normal 
cleaning, the supports are 25¢c per 100 
lbs. lower. 


CHENANGO APPOINTS BROKER 


Chenango Foods, Inc., North Norwich, 
New York, packers of green and wax 
beans, have appointed Norris-Wegner 
Company, Rochester, New York food 
brokers as national sales representative. 


WELLER JOINS WRIGHT 


Frank Weller, formerly associated 
with Southern States Cooperative at 
Woodbine, Md. and Garrett County Co- 
operative at Grantsville, Maryland, is 
now with John M. Wright, Jr., of Fed- 
eralsburg. Md. 
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YOUNG CARTON PRINTER 


he purpose of the Young Carton 
Printer, is to give to users of cartons 
who on account of the nature of their 
business, are not able to buy printed car- 
tons in advance, a means of printing 
their own cartons as they need them. 

It prints from rubber, either type, 
logotypes, or engraved dies. The type 
holders and master die plates are of an 
adjustable style, alowing for a variety of 


arrangements in composition of copy to 
be printed. 

Cartons can be printed K/D (flat) or 
empty cartons with bottoms made up. 
Used with table bed for K/D and with- 
out for made up cartons, 


Simple to operate. Anyone who can read 


. ean do it. Mounted on casters to make 


it portable. Shipping weight 1200 Ibs. 
Full information from N, A. Young Com- 
pany, Racine, Wisconsin. 


THERMOPLASTIC MATTING 


A new thermoplastic matting for use 
in industries, office buildings, institu- 
tions and homes is announced by The B. 
F. Goodrich Company. 

The company says that tests have 
shown the thermoplastic matting will 
wear and age better than any rubber 
matting now on the market, regardless 
of thickness. 


The matting has tremendous abrasion 
resistance and thus should serve excep- 
tionally well in places where it is given 
rigorous service, the company claims. It 
will prove especially valuable in applica- 
tions where acids or oils are present, 
resisting these agents which are usually 
destructive to rubber. 


Because of its thermoplastic nature 


the new matting will lie flat and hug the q 


floor, conforming to irregular surfaces 
and contours much better than rubber. 

Made in black and brown, the matting 
is 3/32 inches thick by 36 inches wide 
and is supplied in rolls from 25 to 35 
yards. 
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A Necessity for Better Packs 
of Peas or Lima Beans 


at Greater Profits 


They thresh the peas more thorough- 
a ly out of the vines and reduce break- 
a age during the hulling process. They 
improve the quality of the pack because ~ 
the peas saved are the most tender 
ones that are in the pods, and because 
they very efficiently thresh young and 
tender peas. 

The reasons for these large and im- 
portant savings are due to many ex- 
clusive features. 
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AMACHE 


MACHINE CO. 
a Green Pea Hulling Specialists 
1880 @ 1924 
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CANNERS 


WEAREVER ALUMINUM 


PAILS and PANS 


Made of 12-gauge Aluminum 


16 QUART PAILS 
Welded ears and strong bail handle of heavy alloy 


14 QUART PANS 


IN STOCK 
for 
IMMEDIATE SHIPMENT 


Manufacturers 


of 
Food Processing Machinery 


INCORPORATED 
713 - 729 EAST LOMBARD STREET 
BALTIMORE 2, MD. 
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THE CONDITION CROPS 


BEANS 


DEXTER, ME., July 29: Our string beans 
are about one week late. Expect to start 
packing Monday, August 2. Look for 
about a 90 per cent pack. 


HENDERSONVILLE, N, C., July 27: Green 
Bean acreage down 10 per cent. Yields 
about 85 to 87 per cent. 


PRENTISS, N. C., July 22: Snap bean 
acreage reduced about 15 per cent. Dry 
weather in early part of season reduced 
yield considerably and recent rains have 
flooded many fields at harvest time. Pros- 
pects for later planting are good. 


BLOOMSBURY, PA., July 24—Limas: We 
have a good standing of Fordhook lima 
beans but lots of weeds due to wet 
weather. Expect a 75 per cent crop. 


CODORUS, PA., July 28: Green bean 
acreage about 60 per cent. Yield about 
55 per cent of a normal crop. 


CORN 


AUDUBON, IOWA, July 26—Corn: Ample 
rainfall during the last ten days is 
bringing the sweet corn crop along quite 
rapidly. At the moment it looks like a 
bumper crop. A few canners will start 
packing early varieties during the first 
ten days of August. Major packing 
operations, however, will not begin until 
a few days later. 


DEXTER, ME., July 27: Corn is late and 
very uneven. With favorable weather 
from now on we may get a 75 per cent 
pack. 


BLOOMSBURG, PA., July 24—Corn: Got a 
poor stand of corn but looking good. Ex- 
pect 50 per cent of a pack. 


BRIDGEWATER, VA., July 26—Corn: Our 
acreage of sweet corn is only about 50 
per cent of last year, however, the crop 
is looking unusually good and it will 
yield better than 100 per cent for the 
same amount of acreage as last year. 


TOMATOES 


FAYETTEVILLE, ARK., July 26 — Toma- 
toes: All sections of the Ozarks report 
too much rain for tomatoes. Some blight 
has been found but it is not believed seri- 
ous. Some reports say no fruit is set on 
the vines. Quite a few plants made small 
runs last week but most canners say it 
will be September before any volume will 
be packed and this will depend upon 
ideal weather for tomatoes, 


GALENA, MO., July 24— Tomatoes: 
Acreage 50 per cent. Growing condi- 
tions 75 to 90 per cent of normal. Crop 
is late. 
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NEW WESTON, OHIO, July 22 — Toma- 
toes: Normal acreage. Crop growing well 
with prospects of an early pack. 


BLOOMSBURG, PA., July 24—Tomatoes: 
Very late. Some blight. Expect 75 per 
cent yield. 


CODORUS, PA., July 28 — Tomatoes: 
Acreage about the same as last year. 
Too much rain but prospects are fair, 


OTHER ITEMS 


HOHEN SOLMS, LA., July 19: We spe- 
cialize in the preserving of Celeste Figs. 
We pack them in heavy syrup. The crop 
was early but very short due to lack of 
rain. Our entire pack has been 3,500 
cases. 


Pineapple pear crop is fair to date. 
The fruit is small. Pack will start next 
month. 


The Dewberry crop is very good and 
all went into water pack, except a small 
amount used for jam. We have had very 
little rain in this section during the last 
four months. 


EAST JORDAN, MICH., July 19—Beets 
& Carrots: 100 acres as against 56 acres 
in 1947. Will pack in October; look 
fairly good now. If we get rain soon 
could do well. Good S.A.P. order file. 


BLOOMSBURG, PA., July 24—Peas: One- 
third of normal acreage. 100 per cent 
yield of good quality. 


TEST NEW GRASS KILLERS 


Because grasses, especially quack 
grass, are often a serious problem in 
horticultural crops, such as strawberries 
and other small fruits, research special- 
ists at Michigan State College, East 
Lansing, have been seeking means of 
chemical control. 


Tests have been carried on in the 
greenhouse by R. F. Carlson and J. E. 
Moulton of the Department of Horticul- 
ture, to find an herbicide effective when 
applied to the foliage of grasses. They 
are making their results available at 
this time even though they are prelimin- 
ary in nature, because of the wide inter- 
est in grass killers and because each re- 
port is another step in progress, 


Water-soluble compounds with long 
names such as trichloracetic acid (re- 
ferred to as TCA) and ammonium thio- 
cyanate, as well as Herbicide “PB”, were 
sprayed on the grasses. Applications 
were made at various stages of growth 
from the time of planting until the 
grasses were a foot tall. 


Results showed that approximately 
150 to 200 pounds per acre of the am- 
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monium and sodium salts of TCA were 
required for a complete kill of well estab. 
lished grass. Lower rates of 20 to 40 
pounds per acre controlled the young 
grass and retarded the taller and older 
grasses. The leaves gradually changed 
in color from a light green to a dark 
green, and after four weeks they with- 
ered. 


Ammonium thiocyanate was not as 
effective as TCA when used at equal con. 
centrations, the specialists report. Herbi- 
cide “PB” proved effective on broad- 
leaved weeds but did not injure the 
grasses. 


The horticulturists also tested rasp- 
berry and strawberry plants for resis- 
tance to TCA. They found that straw- 
berry plants were killed when high con- 
centrations of TCA were applied. On the 
other hand, raspberry plants tolerated 
the material to a much greater degree at 
20 to 40 pounds per acre. Even though 
formative effects were produced follow- 
ing dormant applications and_ even 
though deficiency symptoms were ob- 
served following foliage sprays, both ef- 
fects were outgrown. The trials emphasize 
again the selective action of some of 
the new chemical weed killers and sug- 
gest that it is only a matter of time until 
the proper ones are found for special 
uses. 


SIDE DRESSING BOOSTS TOMATO 
YIELDS 


Early yields of cannery tomatoes were 
improved in recent tests when only part 
of the nitrogen was applied before plant- 
ing, and the rest put on as a side dress- 
ing as it was needed. This avoids the 
delay in yield that commonly results 
when all the nitrogen is applied before 
the plants are set. 


“The best time for side-dressing toma. 
toes,” says Professor C. B. Sayre of the 
Geneva, New York Agricultural Experi- 
ment Station, “is at the last cultivation. 
A fertilizer attachment on a riding cul- 
tivator is the most convenient arrange- 
ment, although the job can be done by 
hand. If it is put on by hand, six weeks 
after the plants are set is the average 
time, and the process may be repeated 
after another four weeks.” 


The experiments showed that 200 to 
300 pounds of nitrate of soda to the acre, 
or equivalent amounts of nitrogen from 
sulfate of ammonia or ammonium ni- 
trate, was the best rate for side dressing. 
If granular nitrate of soda is used, and 
the vines are not wet, it can be broad- 
cast with a cyclone seeder, since it will 
not stick to the leaves and burn the foli- 
age. 


Prof. Sayre points out that he has 
found it does not pay to use a complete 
fertilizer for side dressing tomatoes. In 


sandy soils, however, some potash may — 


be added to the nitrogen. 
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FROZEN FOOD STOCKS 


FROZEN FRUITS—Of the 134 million 
pounds of peaches, raspberries and 
strawberries in storage July 1, some 104 
million pounds were classified as to pack- 
age size. Twenty-four percent of the 
peaches were stored in one-pound pack- 
ages compared with 34 percent at the 


- beginning of the 1947 peach storage sea- 


son. 


This indicates that one-pound pack- 
ages of this item have moved compara- 


tively faster than the larger peach pack- 


ages. 


A similar change in the package 


size distribution of total stocks occurred 


in the holdings of raspberries. At the 
beginning of the pack season, some 14 
percent of the raspberries were in one- 
pound packages. This month only 9 per- 
cent of the stocks were reported in con- 


' sumer packages, again an indication that 


small packages during the past year 


have moved more rapidly than institu- 


tional stocks. The portion of strawber- 
ries stored in one-pound packages de- 
creased from 30 percent in August 1947 
to 13 percent on June 1 of this year. July 
1 figures show that the quantity of 
strawberries packed thus far in one- 


_ pound packages have raised this percen- 


age to 20 which is still a third lower 
than the August 1 figure of a year ago. 


FROZEN VEGETABLES — July 1 storage 
stocks of the selected frozen vegetables 
totalled 144 million pounds, of which 86 
million pounds were classified as to pack- 
age size. On the average, 51 percent of 
the frozen vegetables were in packages 
of one pound or less, but for such vege- 
tables as frozen asparagus and spinach, 
57 percent of the total in storage were 
one-pound packages. On the other hand, 
only about 38 percent of the frozen corn 
and snap beans in storage were in retail 
packages while stocks of green peas were 
almost evenly divided between retail and 
institutional packages. During June, 
such vegetables as snap beans, lima 
beans, and corn moved out of storage. 
From the percentage change in the pack- 
age distribution of frozen snap beans 
and sweet corn stocks, it appears that 
this net out-movement was primarily re- 
tail packages. The package distribution 
of lima beans changed only slightly. The 
into-storage movement of asparagus and 
spinach during June consisted primarily 
of packages over one pound. In the case 
of frozen peas, the percentage change in 
the package distribution of the stocks 
show that retail sized: containers in- 
creased from 48 to 51 percent of the 
stocks on hand. 


NEW USES FOR OLIVES 


Novel uses of green and ripe olives 
have been developed in experiments car- 
ried out by the University of California 
Food Technology Division at Berkeley. 


The first results of these experiments 
were shown at the 1948 Olive Technical 
Conference at the College of Agriculture 
by Dr. William V. Cruess and Dr. William 
Rivera. 


Olive canners had the opportunity to 
taste a number of new canned products 
in which olives were used to flavor beans, 
rice, spaghetti, and noodles. Olives also 
made their debut as the main ingredient 
in sandwich spreads and meat-flavoring 


Dr. Cruess and Rivera managed to 
achieve mushroom appearance and flavor 
by using ingenuity as well as olives. The 
mushroom effect was obtained in a sauce 
of sliced pitted olives, green peppers, 
salt, garlic, onions, and tomato sauce, 
cooked for several minutes before can- 
ning. 

Dr. Cruess pointed out, however, that 
thorough experimentation and _ sales 
trials will have to precede any large- 
scale canning of any of the new olive 
specialties. 


Ficut Mountine Costs 
with FMC MODERN MACHINERY 
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Complete FMC Catalog 
... Yours for the Asking 


Write today for 260-page catalog 
showing most modern machinery for 
canning and packaging corn, peas, 
tomatoes, beans, fruits, etc. 
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This machine earns its title of “Fillmaster” 
because of its marvelous speed without spilling. 
You can set new plant records, outdistance 
competition, and lower costs while improving 
your pack—all by installing this latest and 


finest FMC Highest-Speed Filler and Briner. 


An outstanding example of what we mean 


when we say, Fight Mounting Costs with FMC 
Modern Machinery 


FOOD MACHINERY CORPORATION 


SPRAGUE-SELLS DIVISION 
BALTIMORE © NEW YORK © SAN JOSE, CALIFORNIA (ANDERSON-BARNGROVER DIVISION) 


HOOPESTON, ILLINOIS 


17 


3 
| 
4 
. 
y 
d 
Ff 
d 
j- 
‘ 
eae 
om 
4 


THE CANNED FOOD MARKETS 


WEEKLY REVIEW 


Market Settled To Routine Demand—N.C.A. 
Comes To The Defense Of The Industry— 
Tomato Break On The Eastern Shore— 
Fabulous Prices For Fish. 


THE MARKET—The market this 
week showed signs of settling down to 
routine trade demand. The uncertainty 
of the political and international situa- 
tion has prompted most buyers to adopt 
a policy of watchful waiting, meanwhile, 
maintaining normal inventories. Indi- 
cations now are that this policy may very 
well prevail throughout the summer. 
While there is little expectation of a re- 
turn to price controls, most distributors 
are content to take a normal mark up 


rather than commit themselves at 
prices which many think will slow 
down sales to the consumer. Canners, 


on the other hand, are firm in their 
views, citing the numerous increases in 
cost over last season. Demand is run- 
ning heavily to the smaller sizes, 8 oz. 
and No. 1 on all commodities. Price 
being such an important factor to the 
housewife, she is not disposed to buy in 
one container more than she needs for 
a single meal. The thousands of new 
families that haven’t had a chance to 
grow and the many more thousands that 
haven’t grown despite the chance, make 
up a huge market for these small con- 
tainers. 


GOOD PUBLICITY—Pricewise N.C.A. 
Secretary Carlos Campbell jumped to the 
defense of the canning industry this week 
by taking exception to President Truman’s 
assertion in his address to congress, that 
all food prices are at an all time high. 
In a release to the press, Mr. Campbell 
stated—“The most recent report of the 
Bureau of Labor Statistics covering 
June, shows the prices of canned fruits 
and vegetables to be 17 per cent lower 
than in January 1947.” Mr. Campbell 
further pointed out that most other foods 
had advanced during this 18 month 
period and that the housewife was show- 
ing her appreciation of canners’ actions 
by buying more canned fruits and vege- 
tables than ever before. That’s good 
publicity, or good politics if you choose, 
and should be picked up by each and 
every member of the industry and broad- 
cast for all to hear. 


TOMATOES—Tomato canners on the 
lower Eastern Shore of Maryland are 
doing their bit to keep prices low for the 
housewife. As a matter of fact, some of 
them are resorting to absolute charity. 
In their eagerness to help the poor con- 
sumer, some of these well to do gentle- 
men last week paid as high as 1.17% for 
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a % basket of tomatoes out of which 
they cut 12 to 14 cans and offered them 
for sale at $1.35, In a few days the price 
of raw stock was varying between 85c 
and $1.00 and the canned product was 
being offered at $1.25, Eastern Shore. 
Today July 29, we have been advised the 
price per basket is 85c and offerings are 
being made at $1.20 with no takers. A 
little mathematics will show that a yield 
of 14 cans at 85c plus 29c a dozen for 
cans cost these canners $1.02 a dozen for 
these two items alone. Buyers are well 
aware of the regular occurrence of this 
situation in the opening weeks of the 
season in this area. If they are refusing 
to buy at $1.20, they must expect prices 
to break further. We wouldn’t like to 
be held to the statement but believe they 
are overplaying their hand, for prices 
just can’t possibly stay that low. The 
market is bare, acreage is way down, 
raw prices don’t promise to go much 
lower and few business men can afford 
to continually sell at a loss in this day 
and age, 


BLUEBERRIES — Maine blueberry 
prices made their appearance in the 
market this week and like other com- 
modities, prices are up over last year. 
$3.00 was asked for 2’s water and $3.25 
in syrup. No. 300’s in syrup were priced 
at $2.70. 10’s commanded $14.25. One 
packer was reported as withdrawing 
shortly after entering the market. 


CORN — Corn canners are keeping 
prices to themselves preferring to wait 
further crop developments before enter- 
ing the market. 


FISH — Canned fish remains in the 
same position with scant supplies avail- 
able and fabulous prices reported on re- 
sales. Official opening prices have yet 
to be named on salmon. 


CALIFORNIA FRUITS — Reports 
have it that the apricot pack isn’t coming 
up to expectations. The California peach 
pack is underway and is reported of ex- 
cellent quality. The light set caused by 
dry weather in the early part of the sea- 
son has resulted in large fancy fruits. 


NEW YORK MARKET 


Market Settled To Routine Schedule With 
Little Selling Pressure And Steady Demand— 
Future Clouded By Political Uncertainty— 
Fish Demand High, Supply Low—Tomato 
Packing In Maryland—New Pack Pea Prices 
—Higher Prices expected On Corn—Citrus 
Strong—Blueberry Prices. 


By “New York Stater” 


New York, N. Y., July 29, 1948 


THE SITUATION — Extremely hot 
weather had much to do with curtailing 
interest in most sections of the canned 
food market the past week. The feature 
of the market centered largely in the 
steadiness of values, for while there was 
an absence of important demand, there 
was little, if any, special selling pres- 
sure. There was also a feeling that the 
market has settled to a routine trade 
schedule and that there will be little 
change in this respect until after the 
Labor Day holiday. 

An exception to trade indifference to 
the general canned foods market, was 
consumer demand for canned fish. How- 
ever, here activity was curtailed by the 
absence of offerings. This should be the 
season of the year where fish of most 
every description moves freely. How- 
ever, it is just a question of the law of 
supply and demand and this time the 
volume just isn’t there. 


Trade sentiment remained quite opti- — 
mistic, with the belief that in most in- — 


stances inventories have been fairly well 
taken care of and that the market situa. 


tion generally was the best since the ~ 


ending of the war. 
THE OUTLOOK—Definite trends a: 


regards future trade operations are 


ing. The industry does not view this as ~ 
a surprise. 
is realized, may change the situation al- 
most overnight, while there was a great 


deal of uncertainty as to what may fol ~ 


low the special Congressional meeting 


which got underway as the week opened. ~ 


The air was full of talk concerning @~ 


STOCKS AND SHIPMENTS JULY 1, 1948 
Basis 24/2s 
Shipments 
Stocks July 1 June Shipments July 1 to July 1 
Item 1947 1948 1947 1948 1946-47 1947-48 
Green & Wax Beans 1,453,000 241,000 413,000 390,000 17,210,000 14,303,000 | 
797,000 536,000 718,000 572,000 28,984,000 25,819,000 
Tomatoes ......... 483,000 2,656,000 372,000 679,000 23,374,000 25,536,000 | 
Tomato Juice ....... 5,778,000 4,186,000 586,000 1,535,000 29,498,000 21,098,000 | 7 
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pare: 
‘ing of the inflationary spiral. 


return of possible rationing, as well as 
§ price fixing, with the Administration ap- 
‘tly dead set to move toward an end- 
However, 


another upturn in the price of steel, and 


the 


eranting of higher wage scales in 


' sections of the automobile industry, may 
‘be the forerunner of another round of 
general pay hikes for all industries. 


Opening 1948 price levels continue to 
come out on certain packs, and most of 


these point to decidedly firm price levels. 
A buyers’ resistance movement was 
‘looked for, but just how persistent this 
will be remains to be seen. In canned 
fish, canners were paying what the trade 


'strong prices. 


described as “fabulous” prices for the 
fish and many feel that in the end some- 
one will be hurt. As a result well estab- 
lished canners in a great many instances, 
withdrew all offerings on new pack Alba- 
core, and also stopped buying fish at the 
asking levels. Salmon was offered to the 
Eastern markets but at exceptionally 
Maine Sardines are avail- 
able, but at a price, while California pil- 
chard season was about to get underway. 


CANNED FISH—Outstanding in can- 
‘ned food market interest was this group. 
There was a broad demand and practic- 
ally no offerings of importance. Probably 


‘the situation surrounding the tuna fish 


§ position was the most important of any 


‘of the groups. In Southern California 
‘some canners bidding against each other 
‘for small catches of albacore drove the 
price up to the record figure of $680.00 a 
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ton. Not to be outdone by these tactics, 
canners in the Northern sections, bid and 
paid $700.00 a ton. On this basis most 
canners withdrew and hoped that the 
market would right itself to a level 
where a canner could do business and 
come out on the selling side with a 
“whole skin.” 


A leading West Coast interest said 
that in order to break even a canner 
would have to obtain $23.00 a doz. for 
halves, on fancy white meat solid pack 
albacore. Just what the consumer re- 
action in retail quarters to such a level 
was to be seen. Many figured that buyers 
would turn from the market 


Maine Sardines appeared to be defi- 
nitely set at $10.00 f.o.b., for keyless, 
factory. There is a scarcity of cans in 
many plants and the catch remained ex- 
tremely small, it being reported as 
smaller around Portland where for a 
time fair operations were underway. 

The salmon pack was no better and 
was falling well below last year. To July 
17, total Alaska pack was figured at 
1,585,797 cases, as against a pack on 
July 19, 1947 of 2,018,332 cases. Early 
new pack salmon reaching Seattle, sold at 
$27.00 to $28.00 for reds talls, $22.00 for 
pinks talls, and $20.00 for chums. Now 
the pack of reds is completed, the feel- 
ing in the trade was that packers may 
soon name official opening price levels. 


Columbia River salmon was just as 
searce as Alaskan. While the River was 


open to fishing, nothing was accomp- 
lished it was said due to the high water 
and the muddy condition existing. Some 
packers quoted a price of $19.00 for 
halves, fancy Chinooks, subject to pack 
and $16.00 for choice. 


R.S.P. CHERRIES—The market ap- 
peared to be definitely settled around 
$2.50 for 2s and $12.50 for 10s, based on 
the ability of the canner to purchase the 
fruit around 9c a lb. Reports are that 
in Southern Michigan harvest has been 
completed and the crop is very short due 
to lack of rainfall and the severe heat 
that has prevailed for several days. In 
Northern Michigan harvest is slowly get- 
ting underway and is later than usual. 


TOMATOES—Very little change oc- 
curred in the market situation. There 
is some packing going on in the early 
Maryland districts, and the offerings are 
around $1.35 for standard 2s. Buyers 
reaction is slow in getting started. The 
Canners League of California stated that 
total pack remaining unsold as of July 
1, was 1,169,511 cases. Much was being 
said as regards the new pack prospects 
in California this coming season. It may 
be definitely well below last year in view 
of the sharp curtailment of acreage. 
Many canners are expected to cut opera- 
tions in view of the heavy carryover and 
the unfavorable market existing for 
Eastern business as a result of the high 
freight rates, it was said. 


GAIR 


CORRUGATED SHIPPING 
CONTAINERS 


Solid Fibre Domestic 
and Weatherproof Export 
Shipping Containers 


ROBERT GAIR COMPANY, INC. 


155 E. 44th STREET ¢ NEW YORK 17, N. Y. 
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PEAS — New pack 1948 prices are 
coming on the market slowly. Hot 
weather, dryness, and insect infection 
apparently has taken a considerable toll 
of the Wisconsin and Michigan packs 
and there is talk of sharply curtailed 
packs in various sections. A Wisconsin 
packer announced the following opening 
schedule. Fancy Alaskas 1 sieve, $2.65 
and 2 sieve $2.35. For sweets, the seller 
asked $2.35 for fancy 2 sieve, $1.85 for 
3 sieve and $1.50 for 4 and 5 sieve, f.o.b. 
A Pennsylvania canner quoted fancy 2 
sieves 8 ounce at $1.15 and extra stand- 
ard at $1.10. For 3 sieve, fancy was 
$1.05 and extra standard $1.00. 


SPINACH—About the only develop- 
ment in this vegetable pack was the re- 
ported offering by a Texas canner of 2s 
at $1.10 for standards. In some sections, 
the market was fairly well sold, trade 
reports said. 


CORN—Among the first prices of the 
sweet corn pack to reach the market 
came from a Pennsylvania canner who 
named, subject to pack, a price basis of 
$8.50 for fancy whole grain in brine and 
$1.70 for 2s f.ob. cannery. This level was 
slightly higher than the season previous. 
The trade is waiting for Midwest prices, 
with expectations that when they are an- 
nounced they will average about 15¢ a 
doz. higher than the opening 1947 sched- 
ules. Last year $1.55 for whole kernel, 
fancy 2s was set. 


CITRUS JUICES—The market is fast 
reaching the point where supplies will 
be totally inadequate to meet demand. 
Florida canners are now slowly with- 
drawing on certain packs and inasmuch 
as replacements are impossible they are 
held likely to stay out of the market for 
some time. Meanwhile, there is a good 
demand as the Summer weather spreads 
over the country. One large canner 
quoted unsweetened orange juice at 87% 
for 2s and $1.95 for 46 oz., while blended 
was 77}2 and $1.75. On grapefruit juice 
only 46 oz. was offered and that $1.60 
and $1.70, sweetened and unsweetened. 
Grapefruit segments were priced at 
$3.50 for 46 oz. and broken 2s at $1.15, 
while orange sections were quoted at 
$1.50 for 2s. 


CALIFORNIA FRUITS — Featuring 
this situation was the announcement by 
a leading packer that all offerings on 
apricots had been withdrawn. It was re- 
ported that the pack was well sold and 
that the production generally fell far 


short of requirements. More packers 
named opening prices on pears, free 
stone peaches, apricots, fruit cocktail 


and yellow cling peaches. In a general 
way the schedules were along the same 
line as reported by other packers a few 
weeks ago. Fruit cocktail offerings are 
understood to have been well cleaned up, 
with fancy 2's selling in the neighbor- 
hood of $3.85. 


BLUEBERRIES—Maine packers an- 
nounced their opening schedules and in 
general the list was somewhat above that 
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CANNED & BOTTLED 


FOODS 


Wewelcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 


11 Broadway, NEW YORK 4,N. Y. 


Tel. Bowling Green 9-3238 Cable: ARTHARRIS 
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of 1947. A leading packer also reported 
withdrawal of all offerings shortly after 
establishing a price. On 300s, 40 degree 
syrup, the market opened at $2.70 and 2s 
water at $3.00. For 2s 40 degree syrup, 
the opening price was $3.25. Sellers 
asked $14.25 for 10s, which was exactly 
$1.00 a doz. above the schedule of last 
year. 


CHICAGO MARKET 


Outlook For Steady Spot Business — Fruit 
Sales Running To Small Sizes—Considerable 
Salmon Conversation But Little Buying— 
Purchases Of Frozen Fruits Smaller—Rains 
Help Corn In Wisconsin, Spotty—Limited 
Spinach Transactions—Blackberries Firm. 


By “Midwest” 


Chicago, Ill., July 29, 1948 


THE MARKET —The market con- 
tinues fairly active with continued in- 
terest in new packs but individual orders 
remaining small to medium size and de- 
signed to cover requirements for the 
immediate future, with very few sizeable 
long term bookings. The outlook, so far 
as this market is concerned now, is for 
2a iather steady spot business for the 
balance of 1948. Instances of packers 
having sold out their prospective packs 
aie, up to this writing very few, and it 
is expected that most of the major items 
in the canned goods line will be available 
for spot sale throughout at least the rest 
of this year. 


CALIFORNIA FRUITS —It be- 
lieved that the bulk of the business on 
California fruits has now been placed, 
with the net results rather satisfactory, 
considering the general attitude of the 
trade, and with definite prospects for 
continuing business throughout the sea- 
son. The sale of apricots which started 
out very slowly has assumed rather good 
proportions with the sales running ex- 
tremely heavily to the 8 oz. size and the 
No. 1 size. There has also been some 
fair business on No. 10 but so far as 
can be discovered No. 2% have sold very, 
very little with the exception of one of- 
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fering of No. 2% whole unpeeled at $1.80 
which is believed to have secured some 
fair business. Fruit cocktail prices have 
pulled some fair business out of the mar- 
ket, but a number of buyers have re- 
vealed an inventory of fruit cocktail 
from last season’s pack which was larger 
than had been anticipated and most of 
the buyers have been extremely conserv- 
ative in placing cocktail business. On 
cocktail, as on other fruits, the demand 
for 8 oz. was heavier than for any other 
size, although most packers were unwill- 
ing to accept 8 oz, business without a 
reasonable assortment of the larger 
sizes. There have been some sales on 
California pears for prompt shipment, 
although this business as a general thing 
has been limited to a few buyers in the 
market and has been largely in the No, 
10 size. No quotations are yet being 
made from the Northwest on pears and 
their receipt is not anticipated for a 
while yet. 


SALMON—There is still a good deal 
of conversation on the subject of salmon 
in the Chicago market, but so far as can 
be discovered definite purchasing action 
on the part of buyers has been extremely 
limited. Some offerings of tall reds were 
received here last week at $27.00, and it 
is understood that confirmations were re- 
fused on S.A.P. orders by the buyers 
here at that level. It is now understood 
that one of the very large advertised 
brands has announced an opening price 
of $26.00 on tall reds, and it is assumed 
that the independent canners will meet 
this price, although it is too early to as- 
certain whether any such action has been 
taken or not. It is believed that the 
trade here will come in for their current 
requirements based on $26.00, but at 
$27.00, they definitely feel that they 
should wait. It is understood that offer- 
ings of tall chums were received here 
this week at $20.00, with % at $12.00, 
and that here again the response was 
very poor on the part of the trade. The 
situation on 4%# salmon is still pretty 
much unchanged with %s reds at $18.50, 
ls pink at $13.00, %s cohoes at $14.50 
and %s chums at various prices ranging 
from $10.50 to $12.00. It is believed that 
some activity will take place on salmon 
within the next week or so, as most buy- 
ers have been waiting for the large sal- 
mon packers to name their prices before 
deciding what action to take. Now that 
one of the big factors has entered the 
market, it is assumed that the others 
will follow shortly, and some sort of 
pattern will emerge here in the price pic- 
ture on salmon, 


FROZEN FRUITS—As a general 
thing purchases of frozen fruits have 
been considerably smaller this year than 
last. This is in part a reflection of un- 
certainty and lack of faith in present 
price levels, but mainly an offshoot of 
the generally poor business enjoyed by 
the preserve industry for the past sev- 
eral months. R.S.P. cherries have firmed 
up and are now available at 15%c F.O.B. 
Michigan, but there is little, if any busi- 
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ness passing at this level at the moment. 
New pack red raspberries are offered 
from the Northwest on a basis of 21c¢ for 
straight pack and it is understood that 
various lots of 1947 pack red raspber- 
ries are available at around 19¢ to 20¢ 
F.0.B, the Northwest. Red raspberries 
are believed to be in about the heaviest 
inventory position of any of the frozen 
fruits in this market currently, and it 
is very doubtful whether any really sub- 
stantial business will be concluded here 
for some time to come, on this particular 
item. Michigan currants have been sold 
in fair volume at 17¢ F.O.B. Michigan 
and black raspberries have been con- 
firmed on a basis of 25ec Michigan, and 
are offered on a basis of 26c F.0O.B. West 
Coast. Marshall strawberries are still 
available from the West Coast at 27¢ to 
2712¢ and it is understood that there are 
some limited quantities of Michigan 
strawberries available at approximately 
the same levels F.O.B. Michigan. 


CORN — According to‘ conversation 
with one corn packer in Wisconsin on 
the phone this week, prospects for the 
corn pack, at least in this area, are defi- 
nitely improved. Recent rains have 
helped the crop along a good bit, and al- 
though a lot of things can happen before 
the corn is actually ready to can, at the 
present moment the prospects are en- 
couraging. This packer also stated that 
reports from over the state generally 
are scattered, inasmuch as rains did not 
reach the whole state, but that, as a 
general thing, the picture is not too 
gloomy at the present time. Of course, 
no prices have been named on corn as 
yet, although a substantial volume of 
S.A.P. business has been entered from 
this market. 


SPINACH—There have been some of- 
ferings of a very limited size on spinach 
at $1.15 for No. 2 and $5.75 for No. 10 
from the Ozark area. It is understood 
that some business has been done here 
on No, 2 at a level of $1.15 which the 
buyers consider reasonable, in view of 
the short supply, but so far there is 
definite resistance to the $5.75 level on 
No. 10 at least so far as this market is 
concerned. There have also been sales 
recently on No, 2 turnip greens at about 
85c F.0.B. factory and on canned fresh 
blackeyes at $1.40. 


bLACKBERRIES—Limited quantities 
of No, 2 blackberries are still being of- 


fered in here from the Ozark area and 
the market seems to be maintaining it- 


self quite firmly at a level of $2.25 for 
No. 2 water and about $2.65 for No, 2 
heavy syrup blackberries. Some business 
continues to pass fairly regularly and it 
is ported here that most of the can- 
nei of recognized quality in the Ozark 
area ave reaching a rather well sold up 
pos'*ion, 


1: the tin coatings could be stripped 


fr 11 5,000 tin cans, they would make a 
pile only one inch high. 
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GULF STATES MARKET 


Eastern Canners Interested In Tuna—Shrimp 

Season To Open In two Weeks—Low Pro- 

duction Of Oysters — Hard Crab Volume 
Drops—Fishing Craft Held In Mexico. 


By “Bayou” 


Mobile, Ala., July 28, 1948 


“LITTLE TUNA WANTED BY AT- 
LANTIC COAST CANNERS”—The fol- 
lowing is quoted from the Fish and Wild- 
life Service of the U. S. Department of 
the Interior: 


“Little tuna, often called “bonito”, “‘al- 
bacore’”’, and various other names in dif- 
ferent sections of the Atlantic Coast, is 
being sought by a number of eastern 
canners. The decision of the Food and 
Drug Administration that it could be 
packed as “light meat tuna” and the fa- 
vorable experience of one packer in mar- 
keting his pack of this fish last year has 
aroused considerable interest, particu- 
larly in the Southeast. Little informa- 
tion is on record about the habits of this 
fish, known scientifically as Huthynnus 
alletteratus. It has been reported at 
various times as being present near the 


coast in considerable numbers in terri- 
tories as widely separated as Florida 
and New York. Further information as 
to market can be obtained from the Fish- 
ery Market News office nearest you.” 

“For those interested in the canning of 
tuna, methods are described in Research 
Report 7, ‘Principles and Methods in the 
Canning of Fishery Products’ by N. D. 
Jarvis, published by the Fish and Wild- 
life Service.” 


“Copies are available from the Super- 
intendent of Documents, Washington 25, 
D. C. for 70 cents. A limited supply of 
a reprint of the section on tuna is avail- 
able free as Fishery Leaflet 82, ‘Canning 
Tuna’ from the Fish and Wildlife Ser- 
vice, Washington 25, D. C.” 


SHRIMP — There is very little that 
can be said and less that can be done 
about the shrimp situation in this sec- 
tion at present, because we are in the 
closed season on shrimp and the boats 
are not allowed to shrimp in the bays, 
lakes, rivers and bayous, hence shrimp- 
ers have to go out in the Gulf to shrimp 
where the waters are very deep and too 
often rough which interferes with 
shrimping operations. 

The fall shrimp season is expected to 
open in this section in about two weeks 
provided the shrimp are of legal size— 


FLEXIBLE STEEL CONVEYOR BELTING 


Regardless of whether your process is Canning, 
Freezing, Dehydrating, or Pickling or you pack 
in tin, glass, cellophane, fiber, paper or wood, 


or ship in wood or Fiberboard, La Porte Conveyor Belting will save time and 


labor and minimize spoilage. 
no fabric to harbor germs . 
impacts at the loading chute. 
on pulley stand. 


There are no sharp edges to injure workers . . . 
. . and its rugged flexible construction withstands 
In addition, it will not creep, weave nor jump 


The open mesh feature permits the circulation of air, steam and heat around 
products in process and facilitates cleaning with steam gun or scalding water. 


Heat, cold and acid resistant. 


Ask your Supplier Today. Available in any length and practically any width. 


LA 


BOX 124 


PORTE MAT & MFG. co. 


LA PORTE, INDIANA 
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40 count to the pound with heads on, 
otherwise the opening of the fall shrimp 
season will be postponed two or three 
weeks until the shrimp get larger. 

Some of the Alabama shrimp boats 
have been chartered for the armnual Ala- 
bama Deep Sea Fishing Rodeo which 
takes place in Mobile on August 2, 3 
and 4, but the Rodeo will not interfere 
with shrimp production, because the 
shrimp boats that will participate in the 
Rodeo are laid up and will not shrimp 
until the shrimp season opens on or 
about August 9, 1948. 

Landings of shrimp for the week end- 
ing July 16, 1948 were as follows: 

Alabama 250 barrels; Mississippi 500 
barrels, including 320 barrels for can- 
ning; Louisiana 575 barrels, including 
170 barrels for canning and Texas 183 
barrels. 

Report from five canneries in Louisi- 
ana and Mississippi showed that for the 
first ten days in July these five canneries 
packed 1,403 standard cases of shrimp. 


OYSTERS—Louisiana is still canning 
oysters, which is the only area in this 
section now canning oysters as the other 
areas have discontinued it. Louisiana 
produced 2,120 barrels oysters during 
the week ending July 16, 1948 of which 
amount 950 barrels went to the can- 
neries. 


HARD CRABS—There was a drop of 
143,030 pounds of hard crabs the week 
ending July 16, 1948 from the amount 
produced the previous week as 475,430 
pounds were produced the week ending 
July 9, 1948 and 332,400 pounds the 
week ending July 16, 1948. 


“MOBILE BOAT HELD ON FISH- 
ING COUNT”—A news item from Mex- 
ico appeared in The Mobile-Press of July 
25, 1948 which is quoted here below: 


“MEXICO CITY—(AP)—The Navy 
Department announced Saturday the U. 
S. fishing boat ‘S. Gonzales’ of Mobile, 
has been charged with fishing territorial 
waters without permit.” 

“The department said Coast Guard 
vessels picked up the craft in Campeche 
Sound, off the Yucatan Peninsula in the 
Gulf of Mexico, and escorted her to 
Ciudad Del Carmen port hearings.” 

“The department declined to give fur- 
ther information.” 

“In previous cases where Carmen 
court has found against foreign fishing 
craft cargoes have been confiscated and 
charges up to $500 levied against cap- 
tain and crew members.” 

“In Mobile, Victor A. Gonzales, presi- 
dent of the Star Fish and Oyster Co., 
operator of the vessel, said he had been 
notified of seizure.” 

“The vessel’s master, Eric Lindberg 
of Mobile, telegraphed that the boat had 
been “detained,” but gave no other par- 
ticulars, Gonzales said.” 

“The company official said he immedi- 
ately contacted the U. S. State Depart- 
ment and the Mexican Embassy, and 
both have promised to assist in the case. 
The S. Gonzales left Mobile 18 days ago, 
with a crew of nine.” 
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CALENDAR OF EVENTS 


AUGUST 8-12, 1948—40th Annual 
Convention, Vegetable Growers of Amer- 
ica, Lord Baltimore Hotel, Baltimore, 
Md. 


AUGUST 27, 1948—Annual Meeting, 
California Olive Association, San Fran- 
cisco, Calif. 


SEPTEMBER 11-19, 1948 — Food 
Show, Minneapolis Retail Grocers Asso- 
ciation, Minneapolis Auditorium, Minne- 
apolis, Minn. 


SEPTEMBER 13-17, 1948—Third Na- 
tional Instrument Conference & Exhibit, 
Instrument Society of America, Conven- 
tion Hall, Philadelphia, Pa. 


SEPTEMBER 20-22, 1948 — Annual 
Convention, American Meat Institute, 
Waldrof-Astoria Hotel, New York, N. Y. 


OCTOBER 5-7, 1948—8rd Annual In- 
dustrial Packaging and Materials Hand- 
ling Exhibition, Industrial Packaging 
Engineers Association, Sherman Hotel, 
Chicago, 


OCTOBER 14-16, 1948—17th Annual 
Meeting, Florida Canners Association, 
Soreno Hotel, St. Petersburg, Fla. 


OCTOBER 27, 1948—Annual Meeting, 
National Pickle Packers Association, 
Sheraton Hotel, Chicago, III. 


OCTOBER 21-23, 1948—Annual Con- 
vention, Texas Canners Association, 
Gran Hotel Ancira, Monterey, Mexico. 


NOVEMBER 4-5, 1948—Fall Meeting, 
Ozark Canners Association, Colonial 
Hotel, Springfield, Mo. 


NOVEMBER 8-9, 1948—Annual Con- 
vention, Wisconsin Canners Association, 
Schroeder Hotel, Milwaukee, Wisconsin. 


NOVEMBER 10-12, 1948—Fall Meet- 
ing, Board of Directors and Administra- 
tive Council, National Canners Associa- 
tion, Palmer House, Chicago, Ill . 


NOVEMBER 15-16, 1948—Fall Meet- 
ing, Illinois Canners Association, Chi- 
cago, Ill. 

NOVEMBER 18-19, 1948—Fall Con- 
vention, Indiana Canners Association, 
Claypool Hotel, Indianapolis, Ind. 


NOVEMBER 22-23, 1948—Fall Meet- 
ing, Tri-State Packers Association, 
Traymore Hotel, Atlantic City, N. J. 


NOVEMBER 22-23, 1948 — Annual 
Convention, Iowa-Nebraska Canners 
Association, Hotel Savery, Des Moines, 
Towa. 


NOVEMBER 30-DECEMBER 1, 1948 
—34th Annual Convention, Pennsylvania 
Canners Association, Penn-Harris Hotel, 
Harrisburg, Pa. 


DECEMBER 6-7, 1948—Annual Meet- 
ing, Canned Foods Association of On- 
tario, General Brock Hotel, Niagara 
Falls, Ontario, Canada, 
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DECEMBER 6-8, 1948—Annual Meet. 
ing, New Jersey State Horticultural So. 
ciety, Claridge Hotel, Atlantic City, 
J. 


DECEMBER 7-9, 1948 — Michigan 


State Horticultural Meeting, Pantlind 
Hotel, Grand Rapids, Mich. 


DECEMBER 8-10, 1948 — Annual 
Meeting, Northwest Frozen Foods Asso. 
ciation, Olympic Hotel, Seattle, Wash. 


DECEMBER 9-10, 1948 — Annual 


Meeting Michigan Canners Association, 
Pantlind Hotel, Grand Rapids, Mich. 


DECEMBER 9-10, 1948—68rd Annual 
Meeting, Association of New York State 
Canners, Inc., Hotel Statler, Buffalo, 
N.Y. 


DECEMBER 14-15, 1948 — Annual 
Meeting, Ohio Canners_ Association, 
Deshler-Wallick Hotel, Columbus, Ohio, 


DECEMBER 16, 1948—Annual Meet- 
ing, Minnesota Canners Association, 
Hotel Radisson, Minneapolis, Minn. 


JANUARY 6-7, 1949—Annual Meet- 
ing, Northwest Canners Association, 
Olympic Hotel, Seattle, Wash. 


JANUARY 11-14, 1949—Annual Meet. 
ing, National-American Wholesale Gro- 
cers Association, Atlantic City, N. J. 


JANUARY 15-19, 1949—Canning Ma- 


echinery & Supplies Exhibit, Convention 


Hall, Atlantic City, N. J. 


JANUARY 17, 1949— Annual Meet- 
ing, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 


JANUARY 14-20, 1949—Annual Meet- 
ing National Canners Association, At- 
lantic City, N. J. 


MARCH 6, 1949, week of — Annual 
Meeting, National Association of Frozen 
Food Packers, Stevens Hotel, Chicago, 
Til. 


MARCH 9-11, 1949—Annual Conven- 


tion, Canners League of California, Casa 
del Rey Hotel, Santa Cruz, Calif. 


MARCH 16-28, 1949—Food Processors 
School, Ohio State University, Columbus, 
Ohio. 


MARCH 20, 1949, Week of — Annual 
Convention, National Food Brokers Asso- 
ciation, Chicago, 

APRIL 12, 1949—Annual Meeting, 
Monterey Fish Processors Association, 
Monterey, Calif. 

APRIL 25-29, 1949— National Fish- 
eries Institute, Inc., Edgewater Beach 
Hotel, Chicago, Ill. 

MAY 29-JUNE 8, 1949—Annual Con- 
vention, U. S. Wholesale Grocers Ass0- 
ciation, St. Louis, Mo. f 
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A COMPLETE COURSE IN CANNING 


Seventh Edition, revised 1946 
The Industry's Cook Book for over 40 years 


FOR MANAGERS, 


380 pages of proven pro- 

, SUPERINTENDENTS, cedure and formulae for 

BROKERS everything ‘‘Canable”’. 
AND BUYERS 


“| would not take $1,000.00 for my 


Size 6x9, 380 Pages Beautifully Bound copy if | could not get another.” 


Stamped in Gold 
1 
All the newest times and temperatures : : : Used by Food Processors to check times, 
All the newest and latest products : .: . temperatures and RIGHT procedure ... 3 
n e Fruits e Vegetables e« Meats e Milk by Distributors to KNOW canned foods . . . 
' Soups ¢ Preserves « Pickles « Condiments by Home Economists to TEACH the subject of 
‘ Juices e Butters e Dry Packs (soaked) food preservation. 
a Dog Foods and Specialties in minute detail, 
with full instructions from the growing through For sale by all supply houses and dealers 
: to the warehouse. . . ordirect. Price $10. postpaid. 


Published and Copyrighted By 


‘ THE CANNING TRADE 


/ Since 1878—The Canned Foods Authority 
ho BALTIMORE 2, 20 South Gay Street, MARYLAND 
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CURRENT CANNED FOOD PRICES 


(Spot prices per dozen F.O.B. 
cannery unless otherwise 
specified.) 


VEGETABLES 


BEANS, StrINGLESS, GREEN 
MARYLAND (New Pack) 


Fey., Fr. Sliced, No. 2.......... 1.60-1.70 
No. 10 7.00-7.50 
Ex. Std., Fr. Sliced, No. 2..........1.40 
No. 10 — 
1.45-1.50 
No. 10 7.00 
No. 2% 1.75 
No. 10 6.50 
Ex. Std., Cut Wax, No. 2........ > 
No. 10 
Pa., No. 10, Fey., Wh. Wax, 

Nominal 

Nominal 
New YorkK 
No. 2, Fey., Cut gr., 

No. 2, Fey., Cut gr., 4 sv.....Nominal 
No. 2, Fey., Cut gr., 5 sv.....Nominal 

Nominal 
No. 2, Ex. Std., Cut gr., 

Nominal 
No. 2, Ex. Std., Cut gr., 

© Nominal 
No. 2, Std., Cut, 4 sv........... Nominal 
No. 2, Fey., Cut Wax, 

3 sv. Nominal 
No. 2, Fey., Cut Wax, 

Nominal 
No. 2, Ex. Std., Cut Wax, 

Nominal 
No. 2, Ex. Std., Cut Wax, 

Nominal 

BEETS 
N. Y. Fey., Whole, No. 10, 
75/0 7.25-7.50 
Fey., Sliced, No. 2 ...........+. 1.15-1.25 
No. 2% 1.50 
No. 10 5.50 
1.25 
MIDWEST 
Fey., Diced, No. 2 ...........00+ 1.00-1.05 
No. 2% 1.25 
Texas, Fcey., Cut, No. 
No. 2% 
Fey., 
No. 
CORN 
MIDWEST 
Fey., C.S. Golden, No. 2......Nominal 
Bix: Mo. .... Nominal 
East 
Fey., C.S. Golden, No. 2......Nominal 
Ex. Std., No. 303 Nominal 
Std., C.S. White, No. 2 ...... Nominal 
Ex. Std., W.K. Golden, 

BO. .... Nominal 
Ex. Std., Shoepeg, No. 2....Nominal 
Std., Shoepeg, No. 2 ............ Nominal 

MIXED VEGETABLES 
EAstT 
BE Blo. 1.15-1.25 
No. 10 5.75 
Dried Limas & Peas, No. 2........ 95 
No. 10 5.50 
PEAS 
MARYLAND, ALASKAS (New Pack) 
No. 10 11.50 
Me. 86, B 8.50 
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No. 10, 7.50 
No. 10 6.50-6.75 
No. 2, Ex. Std., Ungraded ........ 1.20 
Std., Ungraded, -75 
No. 2 1.10 
No. 10 5.75-6.00 
Pa., No. 10, Ex Std., 3 sv........... 7.00 
MARYLAND, SWEETS (New Pack) 
5 sv. 7.25 
6 sv. 6.00 
Foy., Ungraded, 1. 1.25 
No. 2 1.35 
No. 10 7.00-7.50 
Ex. Std., Ungraded, No. 1 ....... 
No. 2 1.15 
No. 10 6.25-6.75 
Std., Ungraded, No. 2 ........ 1.05-1.10 
No. 10 6.00 
Pa., No. 2 Fey., 4 sv. .1.55-1.60 
No. 10, Fey., Ungraded .......... 7.50 
No. 10, Ex. Std., Ungraded....7.00 
New York, SWEETS 
No. 2, Fey., Ungraded ............006 1.60 
No. 10 7.50 


No. 10, Ex. Std., 4 sv. . 
No. 2, Ex. Std., 5 sv. ... 


5.26 
MIDWEST, SWEETS 
No. 2, Ex. Std., 3 sv. .....001.35-1.45 
No. 2, Ex. Std., Ungraded ........ 1.25 
No. 10 7.00 
Mipwest, ALASKAS (New Pack) 
No. 2, Ex. Std., 2 av. ... 75-1.80 
No. 10, Ex. Std., 3 sv. 208 2D 
No. 2, Ex. Std., 4 sv. ...... 1.20 


No. Ex. 4 sv. 
No. Std., 2 
No. 2, Std., 3 sv. .... 
No. 10, Std., 3 sv. . 


No. 2, Std., 4 sv. ... 
No. 10, Std., 4 sv. ..... 


POTATOES, Sweet, F.O.B. BALto. 


Syrupack, No. 1.60 
No. 3, Squat 1.52% 
No. 3, Vac. 1.50 
PUMPKIN 

Eastern, Fey., No. 2Y4....... 1.00-1.25 
No. 10 4.50 

Indiana, Fey., No. 244 1.35 

SAUERKRAUT 

Midwest, Fey., No. 2%........1.35-1.50 

Bek. 

Texas, No. 2 85 
No. 10 4.50 

SPINACH (Spring Pack) 

No. 2% 1.75-1.80 

No. 2% 1.65 
No. 10 5.25 


No. 2% 1.50 
No. 10 .... 

Std., No. 2 1.05 
No. 2% 1.35 
No. 10 4.75 

No. 2 1.10 

TOMATOES 

No. 2% Nominal 

Tri-States, Ex. Std., 
Nominal 
Nominal 

2501.35 
No. 2% 9022.00 

Midwest, Std., No. 2 ........... Nominal 
No. 10 Nominal 

No. 10 Nominal 

No. 10 Nominal 

Calif., Fey., No. 1....1.42%4-1.50 
No. 2.00 
No. 2.40-2.50 
No. 10 8.50 

Std., No. 1 1.20-1.30 
No. 2 1.55 
1.70-1.75 
No. 10 6.50-7.00 

Texas, Std., -80- .85 
No. 2 1.25-1.35 
No. 10 6.50 

TOMATO PUREE 

Md., No. 1, Spec. Grav. 1.045.... .80 

6.50 
TOMATO CATSUP 

Ind., No. 10 10.00 
TURNIP GREENS 

No. 2% 1.40 
4.75 

FRUITS 
APPLES 

N. Y., Fey., Sliced, No. 

Md., S.P. Sliced, No. 10......8.25-8.50 


APPLE SAUCE 


25-135 
No. 10 6.25-6.50 
No. 10 6.00 
Virginia, Foy., No. 2 1.15 
No. 10 5.75 
1.15-1.25 
APRICOTS 
Halves, Fey., No, 2......2.75-2.82% 
No. 
No. 10 8.00 
BLUEBERRIES 
Maine, Fey., No. 2, 
14.25 
CHERRIES 
No. 2 3.50-3.60 
17.00-17.25 
No. 10 15.75 
Std., No. 2% 4.20 
FRUIT COCKTAIL 
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PEACHES 
Calif. Y.C., Fey., No. 2%....2.60-2,75 
Std., No, 2% 2.20-2,3) 
Fey., No. 10 9.00-9.75 
Choice, No. 10 
S.P. Pie, No. 10 -++-5.50-6.00 
Water, No. 10 
Elberta, Fey., 24 3.25-3.75 
Mich., No. 2%, Free., 40 Sy. ....1.9) 
PINEAPPLE 
Haw., Sl., Fey., No. 3.00 
Choice, No. 2.90 
No. 2 2.65 


Crushed, Fey., No. 2 .... 
Chunks, Fey., No. 2 .... 
Cuban, Crushed, No. 1 

No. 2 


No. 10 9.90-10.00 
Sliced, No. 2 3.95 
No. 10 13.75 
JUICES 
APPLE 
No. 10 3.60 
CITRUS, BLENDED 


46 oz., Fla. 
No. 10, Fla. 


GRAPEFRUIT 
No. 2, Fla. — 
Texas — 
1.65-1,7/ 
Texas 1.45-1.5 
No. 10, Fila. 3.00-3,1) 
ORANGE 
46 oz., Fla .... 
PINEAPPLE 
46 oz. 3.25 
Terns, No. Bw. 1.25 
TOMATO 
46 oz. 2.15-2.25 
No. 10 2 
Tri-State, No. 2. 
46 oz. 2.0 
Midwest, Fey., No. -90-1.05 
46 oz. 2.21 
No. 10 3.50-4.25 
FISH 
OYSTERS 
Gulf, 4% oz. 3.15 
6% oz. 4.15 
SALMON (per case) 
Alaska, Red, No. 1 T............ Nomina 
Nominal 
Chums, No. 1 T ..... Nominal 
Nominal 


SARDINES—PErR CASE 
Calif., Ovals, 48/1 Ib., 
Tomato 12.5! 


Bo. 2 8.00-8.51 
Maine, % Oil keyless........ 10.00-10.25 
SHRIMP, GuLF 
Large 5.25 
Jumbos 5.7 
TUNA—PErR CASE 
48/1%’s, Light Meat ............. Nomin# 
Albacore, Fey., White, 
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ALMANAC 


The Most Used Book in the Industry 
1948 EDITION NOW READY 


300 pages of facts for every handler of Canned Foods 
—Pure Food Law Standards e¢ Grades 

acreages, yields and prices paid growers ¢ Packs by 
State, Can size and quality—years back for comparison. 
Stocks and shipments major vegetables e List of 
Brokers ® Where to Buy Machinery and Supplies, etc. etc. 


Order extra copies now while they last 


PRICE 


Since 1916—Compiled and Published annually by 


THE CANNING TRADE 


Keeping the Canning Industry Informed—Since 1878 
20 S. GAY STREET BALTIMORE 2, MARYLAND 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus —_ rebuilt, or NEW machinery and equipment, such 
as Retorts, Fillers, Exh hers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging equipment as ol as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed listings. Below are a few representative 
offerings. We will be glad to place your name on our mailing list upon request. 
6945—CORN HUSKING MACHINES: (2) Morral Double, rear & dis- 

charge, motor ee with 3 ph., 60 cye., 220 V motors, used only 


5 seasons, each $ 400.00 
6257—KERNEL CUTTERS: (3) Whole kernel cutter, Tuc, all in good 
working condition, each 230.00 


7090—CORN SILKERS: (2) Food Machinery, Model #2317, less motor 
each 450.00 


6864—DOUBLE HUSKER: Food Mehy. Corp., Ser. 268699 150.00 
7326—CORN SILKER: Sprague Sells, Model 7, 227-138, in good working 
condition 130.00 
et ~e STYLE CORN CUTTERS: (7) Model 5, 508 Food Mchy. 
2700, used very little, good running order, each «0... 110.00 
7730—FILLER: No. 2M&S-6 cylinder, corn filler with bronze contact parts, 
Food Mchy., Model 342-1311, chute feed, with Marathon Elec. 
110/220 V. "AC motor, overall height 5.5’ 850.00 


BARLIANT AND COMPANY,  Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


SPECIALISTS In Used, Rebuilt and New Packing House 


Machinery, Equipment and Supplies 


FOR SALE—Ferguson Packomatic Case Sealer and Com. 
pressor; Chisholm-Ryder Unscrambler; New-Way Can Labeler; 
Vacuum Bottle Filler; Nash Vacuum Pump; 23 ton Ice Ma. 
chine; Steel Tanks; also our buildings with private switch track, 
Plant now producing household bleach but can be converted to 
other production. Dixie Products, P. O. Box 1191, Chicago 
90, Ill. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


FOR SALE—New and used Food Processing Equipment for 
Canning, Freezing, Dehydrating, etc. Write today for complete 
list. Food Proecssing Equipment Co., 257 Portage St., Kala- 
mazoo 6, Mich. 


WE MANUFACTURE Cookers and Coolers, Rotary or Con- 
veyor Type; Large or small capacity Blanchers; Tumbler Wash- 
ers; Complete Peach and Tomato Lines; Peach Half Graders; 
Conveyors or Sorting Belts. Standard or your specifications. 
Dixie-Way Machinery Co., Plant City, Fla. 


FIRST GRADE EQUIPMENT from your First source. 
Pfaudler 2500 gal. Glass Lined Vacuum Pan with Condenser; 
Pfaudler 500 gal. Vac. Cooker with Stainless Agitator; 7 Stain- 
less Drum Dryers, 5’ x 10’ and 5’ x 4’ complete; 2 CRCO Stain- 
les Vacuum Pre-Heaters; 12 CRCO and Langsenkamp Stainless 
Juice Extractors and Pulpers; 1 Can Cooler, spinner type for 
No. 10, length 80’; 10 Can Labelers No. 1 to No. 10; Fillers for 
Juices, Semi-Solids, Salad Dressing, Preserves, etc.; Stainless 
Steel Kettles-Tanks; Complete line of canning equip.; 6 Urschel 
and Sterling Dicers, S. S. and Monel Centrifugals. When it 
comes to Food Equipment FMC has it or knows where to get it. 
First Machinery Corp., 157 Hudson St., New York 13, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—1 new Horix-Haller Fruit Washer; 1 Tite Cap 
Automatic Capping Machine; 1 Preserver Cooler; 1 M&S Filler; 
1 Technicians Cabinet; 1 World Junior Labeler. C. D. Brower, 
Jr., Receiver, Royal Food Products Co., Sturgeon Bay, Wis. 


FOR SALE—Canning Equipment in whole or part consist- 
ing of Motors, Bean Snippers, Bean Cutters, Exhaust Boxes, 
Retorts, Copper Kettles, Pulper, Boiler, Electric Hoist, Filler 
with change parts. Adv. 4882, The Canning Trade. 
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FOR SALE—Hamachek Pea Vine Stacker; Viners; Cleaners; 
Olney Washer; 12’ Cup Conveyors; 5” Cup Conveyors; Ayars 
Pea Fillers; Ayars Five Pocket Tomato Filler; Steam Scalder; 
Langsenkamp Finisher; Circle Steam Hoist; Blackmer Rotary 
Pump; 2” Copper Coils; Wood Tanks; Steam Pumps; Corn 
Huskers; Cutters; Silkers; 8” and 10” Black Steel Pipe; 6” and 
12” Gate Valves; Wirebound Veneer Boxes, all sizes. W. T. 


Howeth, 1831 N. Cameron St., Harrisburg, Pa. 


FOR SALE—One 1948 model Food Machinery Sweet Corn 
Harvester. Has operated very successfully for us this season. 
Harvested two hundred acres. In perfect condition. Fresh 
Canning Co., Inc., Spiro, Okla. 


FOR SALE—Reconditioned Canning Equipment: 1 Indiana 
Colossal Pulper BD; 1 Indiana Junior Pulper MD; 1-12 ton 
Mangler-Pump Unit MD; 1 Slush Pump; 1- 10 valve Peerless 
#2 Syruper; 1-5 pocket Ayars Universal Filler #2s; 3 sets 
2” Copper Kook More Koils; 1 F M CO Copper Coil Inside Sec. 
tion; 1 Indiana Model A Juice Extractor BD. New Equipment 
on Hand for Prompt Shipment: 2-200 gallon Stainless Steel 
Steam Jacket Kettles with 2” flush valves; 1 Ayars 12 valve #2 
Juice Filler; 1 GD4 400 RPM % HP Portable Mixer; 1 C-5 400 
RPM % HP Portable Mixer; 31 Bronze Viking Sanitary Pump: 
sizes 1”, 1%”, 2”, belt drive or motorized models. Also Stain- 
less Steel Puree and Catsup Tanks with Kook More Koils assem- 
bled. All offered subject to prior sale. F. H. Langsenkamp Co, 
229 E. South St., Indianapolis 4, Ind. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re. 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 480, The Canning Trade. 


GET MORE for your surplus equipment. List it with ou! 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labeler, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureal, 
6 Hubert St., New York 13, N. ‘ 
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WANTED — MACHINERY — Continued 


ANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 481, 
The Canning Trade. 


HELP WANTED 


WANTED—Advertising Space Salesman for canning trade 
paper with national circulation. Knowledge of the canning 
industry helpful but not essential. A real opportunity for per- 
manent position at good income. References required. Adv. 
4883, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Traffic Manager available—Nineteen 
years experience in canned foods industry. Presently employed, 
seeks change. Present unsettled conditions in the transporta- 
tion field make a well-functioning traffice department an asset to 
any business. Can manage your present traffic department or 
set up a complete new department to assure you the most for 
your transportation dollars. Gan furnish A-1 references. Loca- 
tion no object but prefer midwest. Adv. 4884, The Canning 
Trade. 


FOR SALE—FACTORIES 


FOR SALE—Canning Factory in S. Pennsylvania, approxi- 

mately, 16,500 square feet floor area. Equipped to pack peas, 
- beans, and tomatoes. New processing building; R. R. Siding. 
Finished packing peas. Beans and tomatoes contracted with 
growers. No reasonable offer refused. Adv. 4880, The Canning 
Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 


FOR SALE—150,000 Armstrong Caps for 12 oz. jars. Caps 
are lithographed with Nancy Brands, thereon. Will sell cheap. 
P. O. Box 57, Sturgeon Bay, Wis. 


Peas Beane 


Sweet Corn 


ROGERS BROS. SEED COMPANY 
308 W. Washington St. ¢ Chicago 6, Illinois 
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MANUFACTURERS OF 


58 TOMATO BASKETS 


Our machine made % Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 


best quality we have made in our 53 years of 
basket making. 


Plastex Treatment 


We are equipped to supply 
your baskets treated with 
PLASTEX HAMPER 
SOLUTION to control flat 
sour bacteria in tomatoes 
and to lengthen the useful 
life of hampers. 


Write for Full Information 
5/8 Tomato Field Basket 


Planters Manufacturing Company, Inc. 
Portsmouth Virginia 


FOR PURITY 


PATENTS PENDING 


The great buy word for your label! 


FOR PACKING FANCIEST WHOLE-KERNEL 
AND CREMOGENIZED CORNS 


EQUIPMENT 


CORN CANNING 


WN ny Westminster Md. 


USKERS—CUTTERS—SILKERS—ROD SHAKERS 


LOTATION WASHERS—CREMMAGENIZER 


ETC 
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MORRAL DOUBLE CORN HUSKER 
With either steel or rubber 
Husking Rolls 
MORRAL CORN CUTTER 
Either Single or Double Cut 
MORRAL COMBINATION 
CORN CUTTER 
for Whole Grain or Cream Style Corn 


The fastest and easiest adjusted 
Patented machines manufactured 


Write for Catalogue and further particulars 
MORRAL BROTHERS, INC., Morral, Ohio 


EVERYTHING 


FOR THE CANNING PLANT 
SUPPLIES . . ACCESSORIES . . EQUIPMENT 


® Sanitary Pumps, Flat Wire Conveyor Belting, Rubber Canners’ Belt, Temper- 
ature Controllers, Portable Mixers, Replacement Screens, Sanitary Fittings, Stain- 
less Steel Tubing, Metal Sponge, Rubber Gloves and Aprons, Solid and Perforat- 
ed Metal Pans, Pails, Pans, and other utensils, Peeling Knives, Adhesives and other 
supplies and accessories. Order now. Many things will not be available for 
quick service later on. Ask for special illustrated folder, or wire or telephone. 


F.H. , COMPANY 


229-235 EAST SOUTH STREET, INDIANAPOLIS 4, INDIANA 


ATTRACTIVELY DESIGNED 


Gamse LITHOGRAPHING Co.INC. 


GAMSE BUILDING. BALTIMORE,MD. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


“Did you get complimentary tickets to the show?” 
“Yes. Complimentary to my eyesight.” 


The civilian jeep skidded around a corner, nicked off 
a phone pole, ricocheted along three cars, upset eight 
pedestrians, ran into a stone wall, then stopped. A 
glamourous young thing stepped rapturously from the 
wreckage. “Boy,” she said, “that’s what I call a kiss!” 


Friend—Why have you given the general such a 
peculiar pose? 

Sculptor—You see, it was started as an equestrian 
statue, and then the committee found they couldn’ 
afford the horse. 


“That sergeant! I’ve never heard a man talk so fast ~ 


in my life.” 


“Why shouldn’t he? His father was a tobacco auc- : 


tioneer and his mother was a woman.” 


Visitor—‘‘What was your mother’s name before she 
was married?” 

Little Boy—“Biltmore, I guess. That’s the name 
on all the towels.” 


Successful man—One who can earn more than his 
wife can spend. 


- 


“He says he is a chiropractor—what on earth is 
that?” 

“Well, it’s one of those guys who get paid for doing 
what an ordinary guy gets slapped for.” 


- 


“Mother,” queried the little tot, “do fairy tales al- 
ways begin with ‘Once upon a time’ ?” 

“No, dear,” replied his mother. “They sometimes 
begin with ‘My love, I will be detained at the office 
tonight’.” 


Walter—“I just got a bright idea right out of the 
corner of my brain.” 

Peggy—‘“What’s this, a stowaway ?” 

Romeo: “Darling, I’m burning with love for you.” 

Juliet: “Now, now. Don’t make a fuel of yourself.” 


“What’s this, a game?” shouted Junior testily as he 
unwrapped the fourth set of chess pieces presented 
to him on his birthday. 
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GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
L. A. Benson Co., Inc., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. » 2 
Food Machinery Corporation, Hoopeston, tl. 


COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 


WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


SEWAGE DISPOSAL SYSTEMS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


 F. H. Langsenkamp Co., Indianapolis, Ind. L. A. Benson Co., Inc., Baltimore, Md. SIEVES AND SCREENS. 
: ed Robins & Co., Baltimore, Md. Berlin Chapman Company, Berlin, Wis. Berlin Ch Co: 
a and Fruit. Chisholm-Ryder Co., Niagara Falls, N. Y. Chisholin-Rrdee a Bete. ~ 
BLANCHERS, Vegetable Food Machinery Corporation, Hoopeston, Ill. F. H. Lan jis, Ind 
ff Berlin Chapman a any, A. K. Robins & Co., Baltimore, Md. A. xX Rokine & Belthmose, had 
Chisholm-Ryder Co., Niagara Falls, N. Y. Inclair-Sco — 
nt ho Hoopeston, nl. CRATES, Iron Process. Sinclair. tt Co., Baltimore, Md. 
| A. K. Robins & ee ore, . Berlin Chapman Company, Berlin, Wis. 
A United Co., Westminster, Md. = a m SPEED REGULATORS. 
y ILER ROOM SUPPLIES. L. A. Benson Co., Inc., Baltimore, Md. 
ne 1.20 LER BOOS nore, Md. A. K. Robins & Co., Baltimore, Md. Beatin Chapmen Compeny, Wis. 
BOXES (Metal), LUG, Field. CUTTERS OR CHOPPERS. hE Robins & Gon 
Falls, ¥ Central Machine Works, Inc., Philadelphia, Pa. Co., Baltimore, Md. 
_ sholm-Ryder Co., Niagara Falls, N. 
. BF. Hamachek Machine Co., Kewaunee, Wis. Food Machinery Corporation, Hoopeston, Ml. SYRUPERS AND BRINERS 
. K. Robins timore, 
| nur Machine Company, Baltimore, Ma Sinclair Scott Co,, Baltimore, Chisholm Ryder Gov, Falls, 
Chisholm-Ryder Co., Niagara Falls, N. Y. ENSILAGE STACKERS ‘00 lachinery Corporation, Hoopeston, Ill. 
‘ Machi Corporation, Hoopeston, Ill. A. K. Robins & Co., Baltimore, Md. 
Rebins & Co., Baltimore, Md. F. Hamachek Machine Co., Kewaunee, Wis. 
Vt Box (Corrugated) SEALING MACHINES. EXHAUST BOXES. TANKS, Metal, Glass Lined, Wood. 
Burt Machine Company, Baltimore, Md. Berlin Chapman Company, Berlin, Wis. Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y Chisholm-Ryder Co., Niagara Falls, N. Y. Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. Food Machinery Corporation, Hoopeston, III. Food Machinery Corporation, Hoopeston, Ill. 
K. Robins & Co., Baltimore, Md. A. K. Robins & Co., Baltimore, Md. 
BUCKETS, PAILS AND PANS. cro cx Robins & Co., Baltimore, Ma 
Chisholm-Ryder Co., Niagara Falls, N. Y. FA RY TAU 
- amp Co., Indianapolis, Ind. man Company, Berlin, \. 
Robins & Co,, Baltimore, Md. Lae Metal Products Cov Philipsburg, Pas 
4 ‘ood Machinery Corporation, Hoopeston, Il. 
_ CAN WASHING MACHINES. A. K. Robins & Co., Baltim L 
Chisholm-Ryder Co., Niaga 
' Food Machinery Corporation, Hoopeston, Ill. FILLING MACHINES, Can. Berlin Chapman Company, Berlin, Wis. 
h A. K. Robins & Co., Baltimore, Md. Berlin Chapman Company, Berlin, Wis. 
he CHINES see Central Machine Works, Inc., Philadelphia, Pa. 
A. K. Robins & Co., Baltimore, Md A. United Co., Westminster, Md. 
me CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. KETTLES, Plain or Jacketed. are = 
Chisholm-Ryder Co., Niagara Falls, N. Y. ANNING MACHINERY 
Fruits. Food Machinery Co: ration, Hoopeston, Ill. 
nen 4 a oe Falla, N.Y F. H. Langsenkamp Co., Indianapolis, Ind. Berlin Chapman Company, Berlin, Wis. 
his Foot Lee Metal Products Co., Philipsburg, Pa. Chisholm-Ryder Co., Niagara Falls, N. Y. 
\g Go Ma o A. K. Rohins & Co., Baltimore, Md. ml. 
Unite ., Westminster, Md. » 
” Berlin Chapman Company, Berlin, Wis. Sinclair-Scott Co., Baltimore, Md. 
[ole] achinery Corporation, Hoopeston, III. 
18 Hamilton Copper & Brass Works, Hamilton, Ohio CORN CANNING MACHINERY 
B A. K. Robins & Co., Baltimore, Md. A. K. Robins & Co., Baltimore, Md. pormenngece aatee 
ng COILS, Cooking. (NIVES, Miscellaneous. Berlin Chapman Company, Berlin, Wis. 
_ Berlin Chapman Company, Berlin, Wis. Chisholm-Ryder Co., Niagara Falls, N. Y. Chisholm-Ryder Co., Niagara Falls, N. Y. 
_ Chisholm-Ryder Co., Niagara Falls, N. Y. Food Machinery oy ag Hoopeston, Ill. Food Machinery Corporation, Hoopeston, Ill. 
Food Machinery Co ration, Hoopeston, Nl. 4 indianapolis, Ind. A. K. Robins & Co., Baltimore, Md. 
ft. Langsenkamp Indiana 8, K. Robins Ba ore, 
| A. XK. Robins & Co., Baltimore, Md. Sinclair-Scott Co., Baltimore, Md. CORN CUTTERS. 
al- _ COOKING CONTROLS LABELING MACHINES. Berlin Chapman Company, Berlin, Wis. 
Aseptic TI i sholm- er Co., Niagara 
1ermo Indicator Co., Los Angeles, Cal Burt Machine Company, Baltimore, Md. Food 
nes NVEYORS AND CARRIERS. — Co., Niagara Falls, N. Y. Morral Bros., Morral, Ohio 
BL. A. Benson Co., Inc., Baltimore, Md. Se ; ac oneey Corporation, Hoopeston, Il. A. K. Robins & Co., Baltimore, Md. 
ice cont Chapman Company, Been, Wis. mtn 
@ Chisholm-Ryder Co. Niagara Falls, N. Y. | A. K. Robins & Co., Baltimore, Md. CORN HUSKERS AND SILKERS. 
” Food Mechinery Corporation, Hoopeston, Ml. 
Sinclair-ccott é Berlin Chapman Company, Berlin, Wis. Food Mechinery Hoopeston, Ill. 
the o., Baltimore, Md. Chisholm-Ryder Co., Niagara Falls, N. Y. 
nited Co., Westminster, Md. Morral Bros., Morral, Ohio 
’ Food Machinery Corporation, Hoopeston, III. A. K. Robins & Co., Baltimore, Md 
CONVEYOR BELTS, Cloth, Rubber, Wire. FP. H. Langsenkamp Co., Indianapolis, Ind Sinclair-Scott Co., Baltimore, Md. _ 
Co., Inc., Baltimore, Md. POWER PLANT EQUIPMENT. United Co., Westminster, Md. 
olm-Ryder Co., Nia’ are Falls, N. Y. L. A. Benson Co., Inc., Baltimore, Md. CORN SHAKERS 
Mat & Mfg. Co., La Porte, Ind. Berlin Chapman Company, Berlin, Wis. a 
7 ; uns & Co., Baltimore, Md. Chisholm-Ryder Co., Niagara Falls, N. Y. Berlin Chapman Company, Berlin, Wis. 
3 F. Hamachek Machine Co., Kewaunee, Wis. Chisholm-Ryder Co., Niagara Falls, N. Y. 
f a CONVEYORS, Hydraulic. A. K. Robins & Co., Baltimore, Md. A. K. Robins & Co., Baltimore, Md. 
Berlin Chapman Company, Berlin, Wis 
» Chisholn. Ryder Co., Niagara Falls, N. ¥. PUMPS, Air, Water, Brine, Syrup. 
erlin Chapman Company, Berlin, Wis. erlin Chapman Company, Berlin, q 
he |, a Continuous, Agitating. Chisholm-Ryder Co., Niagara Falls, N. Y. Chisholm-Ryder Co., Niagara Falls, N. Y. 
| ’ Chi in Chapman Company, Berlin, Wis. Food Machinery Corporation, Hoopeston, IIl. Food Machinery Corporation, Hoopeston, Dl. 
ted Pathol Ryder Co., Niagara Falls, N. Y. F. H. Langsenkamp Co., Indianapolis, Ind. Morral Bros., Morral, Ohio 
RK od Machinery Corporation, Hoopeston, III. A. K. Robins & Co., Baltimore, Md Sinclair-Scott Co., Baltimore, Md. 
= 4. K. Rebins & Co., Baltimore, Md. Sinclair-Scott Co., Balumore, Md. United Co., Westminster, Md. f 
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CORN WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md 

United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Co € 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


ration, Hoopeston, III. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Hoopeston, Ill. 


F. H. Langsenkamp Indianapolis, Ind. 


PEA CANNERS MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ml. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


gn tg Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Hl. 
A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery ay Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Rebins & Co., Baltimore, Md. 
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WHERE TO BUY — Continued 


SNAP BEAN MACHINERY 


BLANCHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ili. 
A. K. Robins & Co., Baltimore, Md 


CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ae Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 


SCALDERS. 
Berlin Chapman Semgens. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., oy Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., a? Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Compeny. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Phillipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopesten, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Phillipsburg, Pa. 

A. KE. Robins & Co., Baltimore, Md. 


THE CANNING TRADE 


PULPERS AND FINISHERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, ML. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & ., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. \ 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Cannin 
The Almanac of the Canning —— 


BOXES, Corrugated or Solid Fibre. 


Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. ¥ 
David Weber Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 


American Can Co., New York iy | 
Continental Can Co., New York City 

Crown Can Co., Philadelphia, Pa. 

National Can Corp., Baltimore - New York City. 


CLEANING MATERIALS, Methods, Service 
Oakite Products, Inc., New York, N. Y. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. ¥, 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, 


LABORATORIES, for Analysis of Goods, Ete. 


American Can Co., New York City 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pfizer & Co., Inc., New York City. 


PASTE, CANNERS’. 


Clark Stek-o Corp., Rochester, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Con 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
sete King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, If 
F. H. Woodruff & Sons, Inc., ord, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Com 
Gallatin Valley Seed Co., Bozeman, Mont. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, — & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Con. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, —- & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 
Terminal Warehouse Co., Baltimore, Md. 
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WHE CANNING TRADE 


they’re 
Standard 


ACID ACID TARTAR 


1. many branches of the food industry, one or another of these three Pfizer 
chemicals is used. And wherever they serve, they’re accepted by 
manufacturers and processors alike as the standard. 

There are good reasons for this in the specific and general experience of 
Chas. Pfizer & Co., Inc. 68 years of citric acid manufacture and development 
. .. 86 years of tartaric acid and cream of tartar pioneering and 
development — such depth of experience speaks for itself. 

As for emphasis on high quality, that’s part of the Pfizer policy 
established and maintained over a period of 99 years as manufacturing 
chemists. Write for prices and further details on citric acid, the most widely 
used organic acid in the food industries and on tartaric acid and cream 
of tartar produced by the first makers of these chemicals in America. 
Please address Chas. Pfizer & Co., Inc., 81 Maiden Lane, New York 7, N. Y.; 
444 West Grand Ave., Chicago 10, Ill. ; 


605 Third Street, San Francisco 7, Calif. ct PRITER 


Manufacturing Chemists Since 1849 
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names are 


Quality is associated with certain names. 
For example, Paul Revere (1735-1818) is 
the most famous of all Boston silversmiths. 
His works are cherished for the exquisite 
beauty of their workmanship as well as 
for their historic association. Fortunate 
are those who own a masterpiece bearing 
the seal 


REVERE 


SILVER TEA POT by REVERE 
Courtesy of The Metropolitan Museum of Art 


your assurance of quality 
lies in the name on the package. 


Atlanta 2 e Cambridge, N.Y. e Indianapolis 4 e Los Angeles 21 e@ Memphis 2 
Milford, Conn. ae Oakland 4 x Salinas e San Antonio 6 
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_ Associated Seed Growers, Inc., New Haven,2 Conn. 
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